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Meat loaves, sausage, specialties, chile con Order a bag today 


carne and all similar products get a real 


boost in quality, flavor, texture, keeping 
qualities and sales appeal when NUSOY is A 
used! 


NUSOY is a quality binder, made primarily 


for human consumption in a $500,000 plant SOYA PRODUCTS CORP. 


by a patented process. It stands alone in the 4 
binder field —in quality, results and profits. Evansville, Ind. 
It pays for itself, and gives better product. 
Try it! 

















with the 


BUFFALO Bias Bacon Slicer 


Two Machines in One—also slices straight 





EEP every slice of bacon a uniform 
K width—avoid the waste and loss 
from skips and light bellies by using a 
BUFFALO Bias Bacon Slicer. 


By raising or lowering the cutting table, 
every slice can be cut the same, giving 
you as much as 41% increase in width 
if desired. Bias slicing also shows more 


lean meat. 


On regular bellies the machine can be 
adjusted to slice straight. Give yourself 
the profit advantages of this sturdy, 
dependable and efficient slicer. Used 


by the country’s leading packers. 





Da PERE FRE 


Write for full information and prices. 





Actual photo of bacon sliced straight. 


Photo of bacon from same slab sliced on 
the bias, illustrating the increase in width. 


JOHN E. SMITH’S SONS CoO., 50 BROADWAY, BUFFALO, N. Y., U.S.A. 


BPA LO 


QUALITY SAUSAGE MAKING EQUIPMENT 
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®@ Build reliability into your equipment by using genuine 
Link-Belt replacement parts. While you may know us as 
engineers and builders of complete conveying and power transmission systems, remember that we make a 
complete line of parts entering into that equipment, such as illustrated here. Prompt delivery from large 
stocks carried at important centers throughout the country. Tell us your requirements—large or small. Ad- 
dress Link-Belt Company, 300 W. Pershing Road, Chicago, or other offices located in all principal cities. 


Anti-friction bear- 

ing corner- 

sprockets for over- 

head conveyors. 

Can be furnished 
in all sizes. 





No. 678 drop-forged rivetless chain with 
hinged drop finger. 


SS-4126 chain with hinged side finger. 


















SS-4126 improved ice chain 
with hinged drop finger. 


es 


SS-4126 chain with rigid 


SS-4126 chain with side finger. 


roller attachment. 





Silverstreak 
Silent Chain 





Elevator Buckets, all types. Belt Conveyor Idlers, 
= Anti-Friction and 


Grease-Cup dll phys 


Complete 


Silverlink 
line of 
Pillow Roller Chain. 


Blocks. 








Variable Speed 
Transmissions. 


tgtgtgtys— Conveyor. 








sf &} 

Worm Gear Herringbone Gear Gears—a complete Sprockets —25,000 Pulleys of all 
Speed Reducer Take-Ups of all types Speed Reducer. line of patterns. in stock. types. 

© Une ca LINK-B r LT ede 

Safety Collars, | 5844 Clutches of 

Solid or Split. various types. 
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Daily Market Service 
(Mail and Wire) 

“THE NATIONAL PROVISIONER 
DAILY MARKET? SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 
407 S. Dearborn St., Chicago. 


Classified Advertisements will be found on page 54. 
Index to Advertisers will be found on page 56. 
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We will again publish 


A DAILY 
CONVENTION 
NEWSPAPER 


to tell the news of the hap- 
penings on the Convention 
floor. 


“CONVENTION NEWS’”’ 
will be distributed at the 
““‘TEE-PAK” Booth, and 
copies mailed each day to 
every important packer and 
sausage manufacturer in the 
United States. 


You are invited to send us 
photos, and stories to be 
published in the Conven- 
tion Daily. 


Week ending October 3, 1936 


“The. PAK” INVITES 
YOU TO VIEW THEIR 
EXHIBIT OF BOILED HAMS, 
LUNCHEON LOAVES, AND 
SAUSAGE PRODUCTS IN 
TRANSPARENT, SEALED, 

AND IDENTIFIED 
“TEE-PAK” CONTAINERS 


at the Annual Convention 

of the Institute of American 

Meat Packers in the Marble Room, 
Booth 18. 


BLACKSTONE HOTEL 


CHICAGO 
October 9th to 13th incl. 


* 


TRANSPARENT 
PACKAGE COMPANY 


1019 to 1025 West 35th Street 
CHICAGO, ILLINOIS, U. S. A. 























4 more 
package/ideas 


O 


4 more 
products get 





THE KING IS DEAD—LONG LIVE THE 
KING! Dill’s Best package, all seem to 
agree, is this new one, just produced by 
Canco. Even consumers agree (by their 
purchases) that the still-good-looking older 
package is overshadowed by the wider ap- 
peal of the newer, more modern vintage. 
Change in times brings changes in fash- 
ions. Does your container need remodeling 
here and there? Canco can make it click. 
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WHEN ONE BUY STARTS ANOTHER. Find an extra reason for 
making your product wanted, and you find your sales moving up, 
up, up. That's the experience of this manufacturer who adopted 
this idea of second-use container tops — metal closures that later 
become coasters (or ash trays), each with a different design to make 
women repurchase to complete a set. First used for tea, it’s an idea 
that is practical (and profitable) for dozens of products. 


__ 


mae POUND NET weticn! 


Green a eiac® 


EASY PICKINGS when you make your 


product easy to pick up, examine, buy. CHALK? INDEED CHALK IN 
Canco is past master at making metal dis- TINS — good old schoolroom 
plays that reach out and say —Look— Siesieeed chal—-qaue ame 
you need this product. Buy itl" This dis- honed 3 : iit 

play (merchandising a whole line of ee a 
canned strained vegetables) is inexpen- tainers. Less breakage, fewer 


sive to supply . . . and, because it is profit-eating turn-backs, better 
collapsible, economical to ship. Let package appearance, more 
Canco’s Merchandising Specialties Divi- sales. Proving that even the 
sion originate the right display for you. three R’s are tin-wise. 


AMERICAN CAN COMPANY 
230 Park Avenue fener) New York City 
World’s Largest Manufacturer of Metal and Fibre Containers j 
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Week ending October 3, 1936 


INDEPENDENT 
CASING COMPANY 


CHICAGO 


extends to you a most cordial 
invitation to visit with us and 


make your headquarters in our 


SUITE 1006 
STEVENS HOTEL 


JUST ACROSS THE 
STREET FROM THE 
BLACKSTONE 


while attending the 31st 
Annual Convention 


of the 


Institute of American 


Meat Packers 


October 9 to 13 Inclusive 


ua vm 


Peis 
aeTTTDAE 


Main Office and Plant 
1335 W. 47th Street Chicago 





HAMBURG 


WELLINGTON 


Page 7 





Sure - use the hosel 


This motor CAN TREE IT | 





EGULAR “hosing down” in packing 
rooms, canning rooms, killing floors, 
never bothers an F-M splash proof motor. 
For here’s a motor that “‘can take it”! 
Smooth, trouble-free operation, under 
conditions that would cause rapid de- 
terioration in ordinary motors, is 
guaranteed. 

There’s special protection at every 
point .. . a new type of ventilation sys- 
tem ...a totally enclosed cast frame... 
perforated baffles . . . specially designed 
air ducts . . . moisture-resisting insula- 
tion . . . one-piece pressure cast rotors 
in small and medium size motors... . 
welded stator coil connections . . . sealed 
cartridge-type ball bearings, and a host 
of other features. 

As for cleanliness—continue to wash 
your machines with the hose but specify 
F-M splash proof motors. For full in- 
formation, address Department M-65], 
Fairbanks, Morse & Co., 900 S. Wabash 
Avenue, Chicago, Ill. 34 branches at 
your service throughout the United 
States. 


OWEAULS 


FAIRBANKS - MORSE ey 


Gutne 








EQvVUIPMENT 





Some One ati repy) 
Your By-Products 


UTA MA bY be 46) Ud 


M & S Automatic, 
Can Filler 
Automatic, accur- 
ate, high-speed, omy -proof. Several 
pond M & S Can Fillers are now 

in use in packing plants. 





There’s a nice profit im 
canned meat products 
—hash, potted meats, 
sausage, soups, dog 
food, feod fer other 
pets, etc. 

If you’re net now 
canning these yourself, 
someone else is making 
the long prefit. Why 


id. 
not a 





department ef your 
own? 

All the “wrinkles” 
have been taken out 
of this feature of a 
Packer’s activities, and 
a canning department 
may now be profitably 
installed — easily and 
quickly. 

May we send you, 
without obligation, com- 
plete information on 
equipment necessary toe 
install your own can- 
ning plant? 


Sprague-Sells Equipment for Meat Canners 


Boxers Continuous Cook- Meat Cutters, Steam Jacketed 
Can Cleaners ers & Coolers Choppers & Kettles 

Can Forks Cooling Tanks Dicers Supplies 

Can Openers Fillers Meat Mixers Tables 

Can Testers High Pressure Process Clocks Tanks 

Can Tongs umps and Process Control Thermometers 
Canners Scales Washers Instruments Tramrail System 
= Steels Hoists, Circle and Retorts, Crates & Trucks 

Coils Electric rucks Etc., Etc. 
Conveyors Labellers Sewage Screens 


FOOD MACHINERY CORP. 


Sprague-Sells Division 


HOOPESTON, ILLINOIS 





I'LL SEE YOU AT THE CONVENTION 
LOOK FOR ME IN STANGE’S 
ROOMS AT THE BLACKSTONE. 
THEY'RE ALWAYS OPEN. 
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FOR ACCURATE, DEPENDABLE 
WELDED HEADERS 


Come to Crane 





CRANE ____ crane retention 


1" ‘ A . . . : Telded Headers 
@ The function of a distribution header is Crane Welded 


e fabricated by o it 
cided headers are fabricate 
. vicated DA eri proved procedure control 
of shop fabric ew 





gate aA stress relieved 
its greatest usefulness in t f 


too vital to the continuity of processing ie gree from pee 


A few of the advantages 


t ecessary, wekis are stre 
begs hone ation on stress relief, see page a4 uf 
fe jon on the dimensions and desig? 

d Headers, see pages 048 and 049 
component parts of wekied 
¢ section on fabricated prping. 










operations dependent upon it to take any 








































° ope nS n welded product on page 047. 
chances on its tightness and ‘ability to <— 
d fail; , , a ee 
render untalling service. imensi Me nt Pio tones 
° tra sions of Crane’ Welded Headers 
Crane Welded Headers are accurately che 
. . . . . th¢ Se & ‘ 
‘ ate. - i > , 2 are W By ee P : ‘ 
fabricated by qualified Hartford welders : eRe és ey ; 
: stad ae =} CORA o—-o-« 
whose highly developed skill is maintained e <i SRS 
a — ———— ft ae —~ atl 
| x} sti se. All k is d 2 ee 
through constant use. work Is done ie py ar 
: , — oy 
with the most modern equipment. under 
w Ww 
*, > . 
approved procedure control, with frequent “Bir NEN ET re a 
. BT & 
a > { 3 a A oo Frnt 
checking and the use of adequate clamps, cies =i 
jigs and other aids to convenience and rue feoommmendations: 
ch runes aes no rl Flange 96 far ype 
accuracy. Uneven concentration of strains major pos Dieuneions seas ben 
af ¢ fecommended minimum : achat. x 
> a ‘“ - oan Socnnlacent flan pce Tae center dimension 
is eliminated with the result that uniform creat amr oe ont Re 
a). Thee sap the other outlee Aang 
7 —— ee ANE sia fie ee fs 
strength is assured throughout. gM. (0 recommended mann’, sant flanged joines ig 
les Sood hes Hee des oi eee. certain types of 





Crane welding and shop fabricating 
facilities are available for welded piping 
assemblies, fabricated pipe bends and other 
work requiring skill and high accuracy. 

And when you need valves and fittings, 
Crane Co. has a complete line to offer, 
each item of which is a quality one built 
to give lowest cost per year of service life. 


The Crane branch or distributor in your 


For complete information on Crane Welded Headers see 
city can serve you. pages 646, 647 and 648, new Crane No. 52 Catalog 


CRANE 


CRANE CO., GENERAL OFFICES: 836 SOUTH MICHIGAN AVENUE, CHICAGO, ILL. « NEW YORK: 23 W. 44TH STREET 


Branches and Sales Offices in One Hundred and Sixty Cities 


VALVES, FITTINGS, FABRICATED PIPE, PUMPS, HEATING AND PLUMBING MATERIAL 
Week ending October 3, 1936 Page 9 





Classify Your Cleaning Jobs 
For Better Results 























Even hard wear will not 
damage delicate finishes as 
rapidly as improper soaps. 
Providing and maintaining fine 
finishes costs money—they 
should be protected. 


LUSTRO SOAP is guaranteed 
not to harm the most delicate 
surface. It will restore the 
original finish, quickly and with 
the least effort. 


For certain cleaning jobs wash- 
ing powder is 


best — and 











LIGHTHOUSE Washing 
Powder is preferred. It con- 
tains no abrasive or material 
which can scratch or mar the 
surface, yet it cleans thor- 
oughly, efficiently, with less 
labor. 


NOTE: Where some abrasive 
action is desired—as on plain 
metals, plain tiles, porcelain 
fixtures, etc., etc.—LIGHT- 
HOUSE Cleanser should be 


used. 








Plated, Polished | 
Delicate | Greasy 
Einich or Painted Sc 
| inisnes urraces 
| Surfaces 
— Examples Tr Examples 7 T Examples 7 
Fibre Floors | | Plated Metal | Plant Floors | 
Motor Trucks || || Painted or Plain Wood Cutting Tables | 
Salesmen’s Cars | Painted Walls & Floors | Killing Floors | 
Rubber Tile Floors | | Polished Tile or Marble | Garage Floors 
| Varnished Surfaces, — i= etc., etc., etc. | ia etc., etc., etc. _| 





Every packer is faced with the 
difficult task of keeping greasy 
surfaces clean and realizes the 
difficulties of the work. Wise 
packing plant executives use 
ROYAL Washing Powder 
which is almost straight alkali, 
but contains just enough soap 
to lightly lather on thin films 
of grease without becoming 


too soapy in heavy grease and 


increasing cleaning difficulties. 


ROYAL 








r 










AIrimours 


LIGHTHOUSE 


| WASHING POWDER 











Industrial Soap Division 





1355 W. 31st Street, Chicago, Ill. 
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PACKERS Face -ACany PROBLEMS 


*% Get Together at Thirty-First Annual 
Convention at Chicago to Discuss Them 


industry has confronted the packer with 
more vital problems than those which face 
him today. 

Every packer knows what these problems are. 
They involve his financial stability and future. 
Externally they affect his relations with govern- 
ment, having to do with tax burdens past and in 
prospect, not to mention other possibilities. Inter- 
nally he faces new merchandising and distribution 
problems which he must solve if meat is to hold its 
own in competition with other foods. 

Meeting with his fellows at the 31st annual con- 
vention of the Institute of American Meat Packers 
affords an opportunity to talk things over, listen to 
authorities on all phases of the situation and deter- 
mine a course of action, both individually and as an 
industry which should meet its problems unitedly. 


Much to Talk About 


These meetings will be held at the 
Blackstone hotel, Chicago, on Octo- 
ber 9 to 13. The first two days are 
to be given over to sectional meet- 
ings for discussion of internal 
problems. Engineering, Operating, 
Accounting, Sales and Advertising 
Sections and the Sausage Division, 
each is to have its separate session. 

At the regular convention ses- 


N’ PERIOD in the history of the meat packing 


PACKERS’ CRUISE ; y 


At the annual banquet packers and ladies 
will get all the thrills of an actual cruise 
to Bermuda. 


sions on the last two days the major problems of the 
industry are listed. The outlook for livestock sup- 
plies, for meat packing operations and for general 
business will be outlined by authorities from the 
government, from the meat industry and from other 
food industries. 


Legislation and Trade Practices 


Legislation, old and new, affecting the packing 
business will be analyzed and interpreted. Trade 
practices will be discussed. The status of distribu- 
tion—trends in retail and chain store merchandis- 
ing—have their place on the program, as does a 
discussion of the meat consumer needs and desires. 

Final summing up of the situation will be made 
by president Woods of the Institute, an event on the 
program which is always looked forward to. 

The annual dinner is also an event. This year 




























NEW CONVENTION SCENE 


Packers’ convention will be held at the 

Blackstone Hotel, with the annual dinner 

(the famous Bermuda cruise) at the adjoin- 
ing Hotel Stevens. 


the only speaker at the dinner is a 
British newsman of international 
reputation as a reporter of events as 
well as an after-dinner speaker of wide 
fame. He will discuss the European sit- 
uation, a matter of interest to the meat 
industry as to all American business 
men. 

Entertainment feature of the dinner 
is the fact that it simulates an ocean 
voyage to the Bermudas, and the ladies 
are invited to participate in this novel 
synthetic cruise. 

Exhibits of packinghouse equipment 
and supplies are a feature, as usual, and 
they will be open during the entire five 
days of the meeting. 

Complete program of the sectional 
meetings and convention sessions: 


Sectional Meetings 


SAUSAGE DIVISION 


Friday, Oct. 9, 9 a. m. 
Opening Remarks, Chairman 

“Outlook for Sausage Meat Supplies,” 
George M. Lewis, Institute of American 
Meat Packers. 

“Retailing Sausage and Ready-to- 
Serve Meats,” George A. Steindl, 
Steindl Food Mart, Chicago. 

“Teamwork Between Manufacturer 
and Dealer,’ A. W. Paulin, Richter’s 
Food Products, Inc., Chicago. 

“Why Do We Use Sugar in Curing 
Meats?”, W. Lee Lewis, Institute of 
American Meat Packers. 

“Problems of a Sausage Sales 
Manager,” Walter Seiler, Karl Seiler 
& Sons, Philadelphia. 

“What Constitutes a Well-Rounded 
Sales Program?” E. L. Neubauer, Field 
Packing Co., Owensboro, Ky. 

“Types of Refrigeration and Insula- 
tion for Delivery and Route Trucks,” 
Timothy Baldwin, Kraft-Phenix Cheese 
Co., Chicago. 

“Accounting in a Sausage Plant,” G. 
E. Duwe, Mickelberry’s Food Products 
Co., Chicago. 


SALES AND ADVERTISING 
SECTION 
Friday, Oct. 9, 2 p. m. 
R. H. Gifford, Presiding Chairman 


“The Robinson-Patman Act,” R. F. 
Feagans, Armour and Company. 
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Discussion. 

“Where the Consumer Did Her Food 
Shopping in 1935,” Howard C. Greer, 
Institute of American Meat Packers. 

“Don’t Sell Lard Short,” VeNona 
Swartz, Research Laboratory, Institute 
of American Meat Packers. 

“The Retailer—the Packers’ Contact 
with the Consumer,” Walter Pauli, 
North Avenue-Crawford Food Mart, 
Chicago. 

“Modern Meat Merchandising,” R. 
W. Doe, Vice-President, Safeway Stores, 
Inc., Oakland, Calif. 


ENGINEERING AND 
CONSTRUCTION SECTION 


Friday, Oct. 9, 2 p. m. 
Allen McKenzie, Presiding Chairman 


H. P. Henschien, Program Chairman 
“A Modern Beef Killing Floor,” F. 
A. Lindberg, Armour and Company. 
“Recent Applications of Air Condi- 
tioning in the Packing Industry,” O. F. 
Gilliam, Carrier Engineering Corp. 





SUNSHINE AND SEA BREEZES 


One of the scenes for packer guests on the 
convention banquet cruise of the Good 
Ship Institute. 


“Effect of Air Conditioning on Em- 
ployees and Quality of Their Work,” 
H. H. Mather, Philadelphia Electric Co. 

“Modern Ice-Making Systems”: 

a. FlakIce, Crosby Field, Flakice 

Corp. of New York. 
b. PakIce, J. A. Heinzelman, Vilter 
Manufacturing Co. 


OPERATING SECTION 


Saturday, Oct. 10, 9:30 a. m. 
R. F. Eagle, Presiding Chairman 
H. J. Koenig, Program Chairman 

“Use of Oil as Heating Fuel in Smok- 
ing Sausage,” Gottfried Mayer, Oscar 
Mayer & Co. 

“Effect of Heat on Sugar, Nitrite and 
Nitrate in Preparation of Pickle,” 
George Beach, Institute of American 
Meat Packers. 

“Effect of Cooking on Nitrite of Soda 
Content of Cured Meats,” W. Lee Lewis, 
Institute of American Meat Packers. 

“Analytical Survey of Cured Meats,” 
Charles J. Mighton, Institute of Ameri- 
can Meat Packers. 

“Some Practical Problems Met in 


Lard Manufacture,” Frank C. Vibrans, 
Institute of American Meat Packers. 

“Tolerance of Moisture in Lard as 
Related to Cookery,’ VeNona Swartz, 
Research Laboratory, Institute of Amer- 
ican Meat Packers. 

“Aging and Tendering of Meat”: 

a. Some Experimental Results, 
George A. Horne, Merchants Re- 
frigerating Co. 

b. Scientific Aspects, J. M. Ramsbot- 
tom and L. S. Paddock, Swift & 
Company. 

“The Roto-Cut Sausage Machine,” 

H. D. Tefft, Institute of American Meat 
Packers. 


ACCOUNTING SECTION 


Saturday, Oct. 10, 9:30 a. m. 
G. M. Pelton, Presiding Chairman 
L. B. Dorr, Program Chairman 

“Stock Records for a Small Packing 
Company,” F. E. Wernke, Louisville 
Provision Co. 

“Valuing Product Inventories and 
Transfers Between Departments,” 
T. W. Bryant, Wilson & Co. 

“Dressed Weight vs. Live Weight in 
Figuring Hog Cutting Tests,” C. G. 
Simon, Kingan & Co. 

“What Is the Cost of Doing Busi- 
ness?”, Warren H. Sapp, Armour and 
Company. 

“Computing the Windfall Tax.” 
Round-table discussion of accounting 
problems met in preparing tax returns 


under title III of the Revenue Act of 
1936. 


Convention Sessions 


FIRST SESSION 


Monday, Oct. 12, 10 a. m. 
Presiding: Frank A. Hunter, 
Chairman of the Board of Directors 
Address of the Chairman. 

“The Outlook”: 


“For Supplies of Live Stock,” C. L. 
Harlan, Agricultural Statistician, Divi- 
sion of Crop and Livestock Estimates, 
U. S. Department of Agriculture. 


“For Meat Packing,” W. W. Shoe- 





PACKERS CRUISE TO BERMUDA 


Aboard the Good Ship Institute packers 
and their guests will enjoy a novel experi- 
ence on the evening of October 13. 
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RESERVE YOUR DECK CHAIR 


Packers and guests at the banquet cruise 
should make reservations early. 


maker, Vice-President, Armour and 
Company. 

“For General Business,” Colby M. 
Chester, Chairman of Board, General 
Foods Corporation, New York City, 
and President, National Association of 
Manufacturers. 

Award of Gold and Silver Buttons. 
V. D. Skipworth, President, Adolf Gobel, 
Inc., New York City. 


SECOND SESSION 


Monday, Oct. 12, 2 p. m. 


Presiding: W. F. Schluderberg, 
Vice-Chairman of the Board 
“New Legislation Affecting the Pack- 
ing Industry,” Charles Aaron, of Henry 
J. and Charles Aaron, Chicago, at- 
torneys for several packing companies. 
Discussion. 


Legal questions will be answered by 
representatives of the Legal Commit- 
tee—questions on the Robinson-Patman 
Act by R. F. Feagans and on the 
Revenue Act by John Potts Barnes. 
Accounting questions will be answered 
by Mr. Howard C. Greer, director of the 
Institute’s Department of Organization 
and Accounting. ‘ 

“Status of Trade Practices in Our In- 
dustry,” Paul S. Willis, President, Asso- 
ciated Grocery Manufacturers of 
America. 

“Trade Practice Statutes as Viewed 
from the Canning Industry,” H. T. 
Austern, Associate Counsel, National 
Canners’ Association. 


THIRD SESSION 


Tuesday, Oct. 13, 10 a. m. 
Presiding: Jay C. Hormel, 
Vice-Chairman of the Board 

“The Status of Distribution”: 

“Trends in the Merchandising of 
Meat at Retail,” A. J. Kaiser, Chairman 
of Board, National Association of Retail 
Meat Dealers. 

“Relationship Between the Packing 
Industry and Retail Stores,’ A. H. Mor- 
rill, president, Kroger Grocery & Bak- 
ing Co. 

“What the Meat Consumer Wants,” 
Mrs. Wilbur E. Fribley, president, Chi- 
cago Housewives’ League. 
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FOURTH SESSION 


Tuesday, Oct. 13, 2 p. m. 


Presiding: Chester G. Newcomb, 
Vice-Chairman of the Board 


“Some Recent Developments and Cur- 
rent Trends in Plant Operations,” R. 
W. Regensburger, Swift & Company. 

“The Live Stock Producer—His Prob- 
lems and Needs,” Albert K. Mitchell, 
President, American National Live 
Stock Association, Albert, N. Mex. 





CoNnvENTION 


umber 


Complete official report of the 31st 
annual convention of the Institute of 
\merican Meat Packers, including all 
1 ceedings, description of exhibits and 
other events—fully illustrated—will ap- 
pear in the Official Packers’ Convention 
Number of THE NATIONAL PROVISIONER, 
immediately following the convention. 

Extra copies of this Packers’ Conven- 
tion Number should be ordered in ad- 
ranee. Price, 50e each. 

A limited edition, bound in stiff 
board cover, with patent circular bind- 
ing (suitable for permanent library fil- 
ing) will be printed. Orders will be 
accepted up to limit of edition at $1 
each. 

Fill out and return coupon below if 
copies of either edition are desired. 
The National Provisioner 
407 So. Dearborn st., Chicago. 

Please send me, postpaid, copies of the Official 


Packers’ Convention Number of THE NATIONAL 
VROVISIONER as follows: 
copies Convention Number, 56c each. 
copies Special Edition, $1 each. 


Name 


Street 


Ge éiwin 


Remittance enclosed. 





“Practical Methods of Improving Hog 
Production,” J. R. Wiley, Associate in 
Animal Husbandry, Purdue University. 


“The View Ahead,” Wm. Whitfield 
Woods, President, Institute of American 
Meat Packers. 


Business Session. 


ANNUAL DINNER 


Tuesday, Oct. 13, 7 p. m. 


Speaker: Sir Willmott MHarsant 
Lewis, Washington Correspondent, The 





London Times. Subject: “The European 
Situation.” 


Entertainment: “A Bermuda Cruise.” 


EXHIBITS 


Exhibition of packinghouse machinery 
and equipment. Marble Room and Art 
Hall, Blackstone Hotel. Hours of exhi- 
bits: 

Friday, Oct. 9, 8 a. m. to 10 p. m 

Saturday, Oct. 10, 8 a. m. to6 p. m. 

Sunday, Oct. 11, 10 a. m. to 6 p. m. 

Monday, Oct. 12, 8 a. m. fo 10 p. m. 

Tuesday, Oct. 13, 8 a. m. to 6 p. m. 


During the time convention meetings 
are in session exhibits will be closed. 


Exhibitors: 


Wm. J. Stange Company, Chicago. 


Specialty Manufacturers Sales Co., 
Chicago. 


Wilson & Bennett Mfg. Co., Chicago. 


Commodity Appraisal Service, Chi- 
cago. 


Shellabarger Grain Products Co., 
Decatur, Il. 


United Cork Companies, Kearny, N. J. 


E. I. du Pont de Nemours & Co., Inc. 
(Cellophane Division), New York City. 


Griffith Laboratories, Chicago. 

Seaslic, Inc., Chicago. 

Visking Corporation, Chicago. 

Transparent Package Co., Chicago. 

Exact Weight Scale Co., Cofumbus, O. 

Lehigh Safety Shoe Co., Inc., Allen- 
town, Pa. 

French Oil Mill Machinery Co., 
Piqua, O. 

American Soya Products Corp., 
Evansville, Ind. 

Diamond Crystal Salt Co., St. Clair, 
Mich. 

American Laundry Machine Co. 
(Roto-Cut Machines Division), Cincin- 
nati, O. 

Sausage Manufacturers Supply Co., 
Milwaukee, Wis. 

Dry Ice, Inc., New York City. 

Corn Products Sales Co., Chicago. 

Arkell Safety Bag Co., Chicago. 

V. D. Anderson Co., Cleveland, O. 

Embosograf Corp. of America, New 
York City. 

U. S. Slicing Machine Co., La Porte, 
Ind. 





PLEASANT COMPANIONSHIP 


Aboard the Good Ship Institute on the 
night of October 13. 
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DEALER Service 


Packer Can Help Retailer to 
Figure Selling Prices 


ACKER salesmen, credit men or 
Priviers in meat packing organiza- 

tions who contact retailers are often 
called upon for information as to possi- 
ble profits on certain items, markup and 
margin, as well as for advice on mer- 
chandising and advertising. 

Sometimes such counsel may aid the 
retailer in determining why his business 
is unprofitable and in showing him how 
he can remedy the fault. 

Such assistance not only increases 
the value of the retailer to the packer 
by making him a better merchant, who 
will buy and sell more of the packer’s 
products, but also ties him more firmly 
to the company which has shown inter- 
est in his welfare. 


Mark Up or Margin? 

One cause of profit leakage among 
food dealers has been traced to confu- 
sion between markup and margin. In- 
ability to tell the difference between 
these seemingly identical twins has put 
many retailers “in the red.”” Confusion 
exists because they are exactly alike on 
the profit and loss statement. In dollars 
and cents they come to the same gross 
profit. 

Both represent the difference between 
the cost of merchandise and the selling 
price. But they differ in the application 
of their percentages. Margin is always 
a percentage of sales; mark-up is al- 
Ways a percentage of the cost of mer- 
chandise. 

Because mark-up and margin con- 
verge to the same gross profit figure on 
the profit and loss statement many re- 
tailers assume that these percentages 
may be interchanged indiscriminately 
without dangerous complications. Mark- 
up and margin may flaunt twin figures 
on the profit and loss statement, but be- 
hind these figures, if correctly handled, 
they are distant cousins. 


Selling Prices in Error 

Surveys made by trade associations 
and other merchandising authorities 
show a wide divergence in average gross 
profits. In many cases investigation has 
shown this difference is due to inaccu- 
rate computation of selling prices. If 
gross profit in dollars and cents is not 
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enough to take care of overhead plus 
net profit, there will be a loss. 

Authorities in all fields of merchan- 
dising believe that gross profit antici- 
pated should be computed on selling 
price, not upon cost of merchandise sold. 
This is where many retailers make their 
mistake. 

Food dealer X is losing money and 
cannot figure out why. He has cut over- 
head and checked and re-checked his 
percentage of overhead against previous 
years’ sales figures. He finds he is 
using the correct percentage—25 per 
cent. After the cost of merchandise 
and overhead are deducted, food dealer 
X anticipates a net profit of 5 per cent, 
which gives him 30 per cent total to use 
in arriving at selling prices. 

Dealer Losing Money 

This percentage is correct, but food 
dealer X takes the wrong route to ar- 
rive at gross profits. He computes this 
percentage upon the cost of merchan- 
dise. His books show that the cost of 
merchandise last year was $63,000 and 
food dealer X received 30 per cent more 
on these sales or $81,900, a spread of 
$18,900. Yet—he lost $8,100. 

Food dealer X figured 30 per cent 
profit on the cost of the merchandise, 
which was the correct percentage, allow- 
ing 25 per cent for overhead and 5 per 
cent for net profit. 

Right Way to Figure 

But he should have sold this mer- 
chandise for $90,000 to make 25 per cent 
overhead plus 5 per cent net profit. He 
figured mark-up on the cost of the mer- 
chandise instead of margin on the sell- 
ing price. 

Correct method of computing profit- 
able selling prices is as follows: 











WELL-DRESSED HAM 


Clothes may not make the ham, but a hand- 
somely-printed parchment wrapper cer- 
tainly gives it eye appeal. This is the way 
Merkel, Inc., Jamaica, N. Y., dresses up its 
quality smoked ham. (Photo Paterson 
Parchment Paper Co.) 





P.C. 

Food dealer’s total sales were...... 100 
Deduct per cent of overhead....... 25 
75 

Deduct net profit anticipated...... 5 


His cost of merchandise, per cent.. 70 

Divide 70 per cent into actual cost of 
the merchandise, $63,000. The result 
is the selling price in dollars and cents, 
a selling price that will yield a profit 
instead of a loss. By dividing 70 into 
$63,000, the food dealer gets $900, which 
is one per cent. To get 100 per cent, 
which represents total sales, multiply 
by 100, which gives $90,000 as a profit- 
able selling price. 


Applies to Any Selling Price 


The same procedure may be followed 


in arriving at any selling price, using 


any percentage of overhead or net prof- 
it, which is deducted from 100 per cent 
or total sales to get the percentage fig- 
ure to divide into the cost of merchan- 
dise. 

Chain stores, department stores and 
all successful independents compute 
margin on the selling price. This is 
now a standardized formula in retail 
accounting. In some cases retailers fig- 
ure anticipated gross profits on cost of 
merchandise but through fortunate cir- 
cumstances or clever merchandising 
methods manage to pull profits out of 
the mix-up. 

In one way these merchandisers are 
unfortunate. Profits, even though cur- 
tailed, tend to blind them to their errors. 
However, in most cases, such retailers 
go out of business entirely or keep limp- 
ing along from year to year because 
they can’t tell the difference between 
mark-up and margin. 


Badly Misled 


In one instance a retailer boasted 
that he was making 100 per cent gross 
profit. Upon checking this was found 
to be true—figuring on the cost of the 
merchandise—but 100 per cent gross 
profit on merchandise cost is only 50 per 
cent gross profit on sales! 

This shows the wide divergence be- 
tween these two computations, and also 
shows what a big chance the food dealer 
takes in figuring percentage the wrong 
way. 

Food dealers who go fishing for profits 
unsuccessfully, or who are not making 
the net profits they believe they should 
be making may find the answer in their 
method of figuring selling prices. Pack- 
ers’ retail accounts which are not in 
desirable shape may be suffering from 
this business ailment. 
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ADVERTISING CANNED HAM 


Development of a quality product and 
its introduction to consumers on a qual- 
ity basis through full page advertise- 
ments in metropolitan dailies has 
brought satisfactory results to Wilson 
& Co. on its “tender made” hams in 
tins. 

Following the introduction of the 
“tenderized” ham, which also was intro- 
duced on a quality basis only, the prod- 
uct is now put up in tins, containing 
either a full sized, half or quarter ham. 
The hams are boned and cooked in the 
tin in their own juices. Half hams 
average 3 to 4 lbs., quarter hams 2 to 
2% Ibs. 

An important feature of the adver- 
tisement is the fact that the hams are 
“made from selected ‘all American’ 
hogs, raised on American-grown grains 
by American farmers, produced by 
American workers in American plants, 
for loyal American families,” as the 
advertisement puts it. 

Advantages of the ham featured are 
“no waste—ready to serve.” It is rec- 
ommended by “Good Housekeeping” 
magazine, is in a can easy to open, is 
sealed and cooked in its own natural 
juices with less than 1 oz. of gelatine 
added. “There’s no waste, comes ready 
to slice,” the advertisement states. 
“From end to end it is all servable, ten- 
der ham. You can heat and eat with no 
costly shrinkage. Even the delicious 
jellied ham juices can be used to impart 
exquisite flavor to such items as soups, 
gravies, etc.” 


MEAT DEMONSTRATIONS 


Following is the fall schedule of spe- 
cialists of the National Live Stock and 
Meat Board. In the cities scheduled meat 
merchandising lecture-demonstrations 
will be given before retail meat dealers, 
as well as for homemakers, students, 
teachers, service clubs and other groups. 
In addition to the demonstration of 
beef, pork and lamb cuts, the specialists 
stress pricing of retail cuts, cutting 
tests, window and counter displays, the 
food value of meat and other topics. 


Sept. 21-25—Indianapolis, Ind. 
Sept. 21 —Newark, N. J 

Sept. 28-30—Greenville, S. C. 
Sept. 28-30—Bridgeport, Conn. 


*Oct. 1 -2 —Manchester. N. H. 
*Oct. 1 -2 —Ashville, N. ¢ 
Oct. 5 —Rockford, Il 

Oct. 5 -7 —Evansville, Ind 
Oct. 5 -9 —Louisville, Ky 


*Oct. S -9 —Paducah, Ky 
Oct. 12-16—Nashville, Tenn 
Oct. 2 —Racine, Wis 
Oct. 12-15—Toledo, O 

Oct. 19-20—Hammond. Ind 
Oct. 19-21—Waukegan, 111 


*Oct. U22-23—Kenosha, Wis 
*Oct, 22-23—Kalamazoo, Mich. 
tj-28—Madison, Wis 
3-30—Erie, Pa. 








et. 
Oct. 


*Oct. 29-30—La Crosse. Wis 
Nov. 2 -4 —Canton, Ohic 
Nov. 2 -4 —Lansing, Mich 


*Nov. 5 -6 —Jackson, Mich. 
*Nov. 5 -6 —Alliance, Ohio 
Nov. 9 -11—Akron, Ohic 
Nov. 9 -13—Lexington, Ky. 
Noy. 12-13—Lorrain, Obic 
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NO WASTE...READY TO SERVE 
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Ths Unison Label prolitbs your table 


YOUR PURCHASE OF WILSON PRODUCTS PROTECTS TOU—AS WELL AS AMERICAN FARMERS AND AMERICAN WORKERS 


AN A&C-Gimerican ” WAM! 
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MEETING FOREIGN CANNED HAM COMPETITION 


This is the way Wilson & Co. tells consumers through full-page newspaper adver- 
tisements of its new Tender Made line of ham in tins. 


Nov. 16-20—Richmond, Va. 
Nov. 16-20—Omaha, Nebr. 
*Dec. § —Indianapolis, Ind. 


*Meat merchandising demonstrations only. Other 
dates include meat merchandising demonstrations 
and schools of meat cookery. 


WINDOW DISPLAYS 


A window display serves to crystallize 
at point of sale all the activities which 
have been put behind a meat advertising 
and merchandising campaign. One of 
its most vital features is the close co- 
operation it effects between packer and 
retailer. 

In the creation of a window display 
the packer is dealing with an audience 
on its feet and moving. It takes approxi- 
mately seven seconds for a person to 
pass the average shop window. Since the 
windows for which displays are created 
are very sure to vary greatly in size, 
it is best to have the display consist of 
three to five units so that it can in all 
cases be arranged to the best advantage. 

From the standpoint of design, the 
moving audience factor must be remem- 


bered. A window display must have 
what is called poster value. In the seven 
seconds it takes a person to pass it must 
aim to create desire. But never stop 
short of conviction just for the sake of 
brevity. No matter how imperative is 
the need to make it brief, do not get it 
so short that it fails to sell meat. 


ADVERTISE FROZEN FOODS 


New customers for frozen foods will 
be sought by General Foods Corp. this 
fall through an intensive newspaper ad- 
vertising campaign in the New York 
area. Advertisements will tell the story 
of the quick freezing process which seals 
meats, fruits, vegetables and sea food 
until the housewife is ready to use them. 
Budget dinner specials will be spot- 
lighted in the campaign to win new cus- 
tomers. The company desires to double 
distribution in the New York area and 
support retailer interest in frozen foods 
through advertising directed at con- 
sumers. Advertising will also be fea- 
tured in Newark, Boston, Rochester and 
Philadelphia newspapers. 
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“CELLOPHANE” WRAP 


SCORES TRIPLE PLAY for ARMOUR 


ASSURES BRAND IDENTIFICATION AND VISIBILITY 


The Armour name on the label flashes instantly to shoppers through 
this sparkling wrap. of 100% transparent “Cellophane.” At the same moment 
every detail of the item is completely visible for instant inspection. 


WINS CHOICE DISPLAY 


Dealers everywhere are showing a decided likeness for giving 
“Cellophane” wrapped items prominent display. They have found from ex- 
perience that they se// faster. 


PROMOTES IMPULSE BUYING THROUGH EYE APPEAL 


“Cellophane” does more than keep meat items fresh, clean and easy 
to handle. It dresses them up . . . catches the shopper’s eye . . . makes them 
look appetizing . . . makes the shopper say, “Here’s a good idea for dinner.” 
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PACKAGING SERVICE 


Our Field Representatives will be 
glad to help you work out new pack- 
ages for your products. No obliga- 
tion. Just write: E. I. du Pont de 
Nemours & Co., Inc., “Cellophane” 
Division, Empire State Building, 
New York City. 














ellophane 


TRADE ARK 


“Cellophane” is the registered trade-mark GU PONT 
of E. I. du Pont de Nemours &9 Co.,\Inc. RLopuané 
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PACKERS Get Their Day 


in (i ourt on WWINDFALL ‘TAX 


NSWERING the government’s 
A motion to dismiss the suit of 
Kingan & Co., Indianapolis, for 
an injunction restraining collection of 
the “windfall” tax, federal judge Robert 
C. Baltzell ruled this week that the 
suit must be heard. Kingan seeks to 
enjoin federal officials from collecting 
the “windfall” tax, which would take 
from processors a large share of their 
processing taxes, unpaid or refunded on 
invalidation of the AAA. 

Judge Baltzell said that he found 
various “unusual circumstances” creat- 
ing a doubt as to the possibility of the 
packing company having adequate 
remedy at law in some other court. Be- 
cause of this, he said, it was imperative 
for his court to grant the firm the right 
to sue in federal court. 

The decision is reported to be direct- 
ing but not controlling in similar cases 
in the district. 


Heard on Its Merits 


The court’s decision insures that the 
case will be heard on its merits and 
probably decided before December 15, 
the deadline for filing tax returns and 
paying the tax. A ruling on the con- 
stitutionality of the tax might possibly 
result—as in processing tax cases—in 
filing of other suits, blocking tax collec- 
tions and finally in a high court ruling 
on the constitutionality of the tax. 

The government in asking dismissal 
of the suit contended that there is no 
authority in law for restraining collec- 
tion of a tax. The tax should be paid, 
government attorneys declared, and ac- 
tion should then be brought to obtain a 
refund. Attorneys for Kingan & Co. 
described the “windfall” tax as an 
“arbitrary and capricious” levy, im- 
posed in an effort to evade the decision 
invalidating the AAA. 

No date has been set for trial of the 
Kingan suit, but it probably will be 
heard at Indianapolis during the latter 
part of October. 


Other Suits 


In the suits of Louisville, Ky., food 
dealers to restrain three Chicago meat 
packers from filing “windfall” tax re- 
turns or paying the tax, three motions 
for temporary injunctions were entered 
last week in federal district court at 
Chicago and continued until October 
26. The three cases were referred to the 
executive committee of the district court 
for consolidation and assignment to one 
district judge. 

The food dealers’ suits not only at- 
tack the constitutionality of the “wind- 
fall” tax, and seek to prevent payment 
of the tax by three large packing com- 
panies, but also ask that “secondary” 
taxpayers—dealers—be awarded proc- 
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essing taxes which they supposedly paid 
to packers during the period when the 
AAA was in force. 


PACKERS COULD NOT RETAIL 


Retail selling by manufacturers and 
manufacturing by retailers would be 
banned under a bill which Representa- 
tive Wright Patman, co-author of the 
Robinson-Patman act, has announced he 
will introduce at the next session of 
Congress. The bill would make it un- 
lawful “for any manufacturer or any 
affiliate of such manufacturer to di- 
rectly or indirectly transport or cause 
to be transported, in commerce, any arti- 
cle or material produced by such manu- 
facturer for sale or distribution at re- 
tail by such manufacturer or by an 
affiliate of such manufacturer.” The 
law would become effective three years 
after its enactment. 


LA. TAXES MEAT PRODUCTS 


Some beef and veal products have 
been exempted from the Louisiana state 
luxury sales tax, which became effective 
October 1. Products taxable include 
edible by-products, sausage, corned beef, 
beef fat, smoked, dried and pickled beef, 
brisket fat, bull and cow meat, boneless 
veal, ox tails, compound lard, margarine, 
edible tallow, jellied corned beef, meat 
specialties, beef extract, beef casings, 
and canned meat soups and stews. Tax- 
able non-edible products include hair, 
soap tallow, meat fat oil, dried blood, 
meat scrap, cracklings, white grease 
and soap. 


CONSUMER COOPERATIVES 


Tax exemption for consumer cooper- 
atives was termed “unfair” by E. J. 
Malloy, secretary, Wisconsin Wholesale 
Food Distributors, in speaking before 
the recent convention of the Wisconsin 
Retail Meat Dealers Association in Mil- 
waukee. He declared that the retail 
dealers—who will suffer from cooper- 
ative competition—would have to pay 
part of the cooperatives’ tax bill under 
suggested legislation. 


STATE UNEMPLOYMENT TAX 


Approval of unemployment compensa- 
tion laws in Utah and Idaho by the 
U. S. Social Security Board will make 
packers in those states, with eight or 
more employees, eligible for a credit on 


their federal unemployment tax. They 
may receive up to 90 per cent credit 
against the federal tax for contributions 
made to their state unemployment com- 
pensation funds. The board has now ap- 
proved state unemployment compensa- 
tion laws in Alabama, California, Dis- 
trict of Columbia, Indiana, Massa- 
chusetts, Mississippi, New Hampshire, 
New York, Oregon, Rhode Island, South 
Carolina, Washington and Wisconsin. 
Other states are considering passage of 
such laws. 


SOCIAL SECURITY RECORDS 


Federal social security account num- 
bers will be assigned to packer em- 
ployees and initial wage records will be 
started by the Social Security Board in 
mid-November in connection with fed- 
eral old-age benefits which begin to ac- 
crue on January 1. Work will be con- 
ducted by the Post Office Department in 
cooperation with the board. Setting up 
of records and assignment of account 
numbers will involve filling out an ap- 
plication form by the individual em- 
ployee, making a permanent office 
record based on the application, and re- 
turn to individual employee of a card 
certifying an account has been set up in 
his name. Details of the plan are now 
being worked out. 


CANNED BEEF TARIFFS 


U. S. Tariff Commission has received 
requests for an increase in the existing 
duty on canned beef. The duty of 6 
cents per lb. was established by the 
tariff act of 1930 for “other meats, 
fresh, chilled, frozen, prepared or pre- 
served, not specially provided for.” The 
commission has filed the applications for 
investigation. They were received from 
American Farm Bureau Federation, 
National Grange, American National 
Live Stock Association, National Wool 
Growers’ Association, National Live 
Stock Marketing Association and Texas 
and Southwestern Cattle Raisers’ Asso- 
ciation. 


REORGANIZE THE B.A.1.? 


Part of the U. S. Bureau of Animal 
Industry, the Food and Drug Adminis- 
tration and other federal agencies deal- 
ing with health would be reorganized 
and consolidated under a plan which 
may be submitted to the next Congress. 
Three committees on governmental re- 
organization are reported studying the 
proposal which might result in forma- 
tion of a new department headed by a 
cabinet officer. It is also reported that 
Senator Copeland may again introduce 
some form of food and drug legislation 
in Congress. 


Watch “Wanted” page for bargains. 
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There is also a Middle Road in the buying of food 
protection papers. 


Some papers cost too much for the job they do. 
Some are too poor to use at any price. 


The safest Middle Road paper in the packing house 
is Genuine Vegetable Parchment. In the few cases 
where Parchment is too good for the job, KVP has 
other Middle Road papers to fit the need. 


KVPDAPERS 


KALAMAZOO VEGETABLE PARCHMENT COMPANY, PARCHMENT, MICH. 
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Kosher Salami 


How is kosher fresh salami made? An 
Eastern sausage manufacturer writes: 
Editor THE NATIONAL PROVISIONER: 

We should like to have a formula and directions 
for manufacturing kosher fresh salami. 

The meat used in this product must 
be from kosher cattle. The following 
meats are used: 

75 lbs. boneless beef chucks 

25 lbs. boneless brisket fat 
Seasoning and curing ingredients: 

3 lbs. 4 oz. salt 

3 oz. sodium nitrate 

2 oz. garlic flour 

5 oz. ground white pepper 

2 oz. broken white pepper 

6 oz. coriander, not too fine 

6 oz. sugar 

Grind beef through %-in. plate and 
the brisket fat through the ‘¢-in. plate. 
Dissolve salt, sodium nitrate and other 
seasoning ingredients in 2 quarts of ice 
water. Mix well and pour over the 
ground meat. Then mix for 3 minutes. 


Many packers have found convenience 
in use of ready prepared seasonings or 
specially prepared seasonings, as manu- 
factured by reputable firms, in making 
their sausage products. Such season- 
ings also insure that each batch of 
sausage will be flavored like other 
batches. 

Spread the meat mixture 8 ins. thick 
on a table in the cooler at 38 to 40 degs. 
F. for 48 hours. At the end of that time 
take to silent cutter and allow meat to 
remain in cutter until it revolves seven 
or eight times. 

Stuff in beef weasands, cut 20 ins. 
long. Stuff good and tight so there 
will be no air in the sausage. Hang 
sausage on trucks in dryroom for 24 
hours at 50 to 55 degs. Then hang in 
smokehouse for about 12 hours. The 
temperature should be at 120 degs. for 
the first eight hours and 155 degs. for 
the final four hours. 


Hang the product in dryroom at 50 
to 55 degs. but without much draft, 
otherwise the product will shrivel. If 
sausage does shrivel it should be dipped 
in boiling water for two seconds and 
hung back in dryroom. This sausage 
can be used in 10 or 15 days. 


HANDLING FANCY MEATS 


When you save hog cheek meat, do 
the cheeks carry the proper amount of 
fat, based on tank values? Have your 
foremen read “PORK PACKING,” The 
National Provisioner’s pork plant hand- 
book. 


Week ending October 3, 1936 





MAKING BEEF EXTRACT 


A Northern packer is interested in 
the possibility of making beef extract 
from canner cows. He writes: 


Editor THE NATIONAL PROVISIONER: 

We are considering the manufacture of beef ex- 
tract and are wondering if it would be profitable 
to use canner cows for this purpose. Can you 
supply us with any information on this point? 


Beef extract is made primarily in 
plants where a good deal of canning is 
done. The water in which meats have 
been cooked is used and in this hearts, 
weasand meat and meats of this type 
are further cooked for manufacture of 
extract. Most of the meat used for 
canning comes from canner and cutter 
cows, the latter being a quite high grade 
canner but not good enough for carcass 
beef. 


It is customary to use the beef hams, 
if good enough, for dried beef and to 
sell loins and ribs for use in retail trade 
as such, ribs usually for rolled roasts. 
This leaves the less valuable parts of 
the carcass for beef trimmings to be 
used in sausage or for canned meats, 
beef extract, etc. 

With these credits against canner 
cows, and use of hearts and trimmings 
for canned meats and extract, a packer 
should be able to figure on whether or 
not it would be profitable for him to use 
canners for the purpose. 








All meat products which in- 
clude pork designed to be eaten 
without cooking must be sub- 
jected either to heat or refriger- 
ation to insure wholesomeness, 
according to U. S. government 
regulations. 
| THE NATIONAL PROVISIONER has 
| published a recapitulation of this 
| treatment as issued by the U. S. 

Bureau of Animal Industry. In- 
structions for handling dry or 
summer sausage, ham to be eaten 
without cooking, and capicola and 
coppa,.are included. 

Information concerning these 
rules, of vital importance in the 
manufacture and sale of these 
products, may be had by filling 
out and mailing the following 
coupon, with 10c in postage: 


| Uncooked Pork Rules 
| 


The National Provisioner, 
407 So. Dearborn St., Chicago, Ill. 


Please send me information on ‘‘RULES 
ON UNCOOKED PORK.” 











iisandsadkeecaunassnewes ROR isce ckas 
(Enclosed find 10c in stamps.) 

















PRACTICAL POINTS « 


for the Trade 


Spanish Meat Loaf 


A Midwestern sausage manufacturer 
wants a formula for Spanish meat loaf. 
He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you tell us how Spanish meat loaf is made? 
We should like to have several formulas, so that 
we can choose one for which we have materials 
available. 


Spanish meat loaf is simular to or- 
dinary meat loaf, except that an un- 
usual and spicy seasoning formula is 
used. A 100-lb. meat formula may con- 
tain 100 lbs. of pork trimmings, 85 per 
cent lean; or 100 lbs. beef and pork 
cheek meats; or any of the following: 


40 lbs. beef trimmings 
40 lbs. pork cheek meat 
20 lbs. tripe 


50 Ibs. lean pork trimmings 
25 Ibs. lean cheek meat 

10 lbs. beef or pork hearts 
15 Ibs. caul fat 


55 Ibs. cheek meat 
30 lbs. beef or pork hearts 
15 lbs. caul fat 


Cereal or soya flour may be used 
with any of these meat formulas. 

Curing materials and seasoning for 
any of these meat combinations are: 


3 Ibs. salt 

1% lb. sugar 

3 oz. nitrate of soda 
3 oz. coriander 

1 oz. nutmeg 


2 to 4 oz. of red or Cayenne 
pepper, according to strength. 


As in sausage, many packers are us- 
ing ready prepared seasonings or spe- 
cially prepared seasonings as manu- 
factured by reputable firms in their 
meat loaves. Use of such seasonings 
assures convenience and uniform flavor 
in the finished product. 

Green and red peppers or pimientos 
and pickles may be used with these meat 
formulas. They add to the unusual 
taste of the loaf and give it greater 
sales appeal in appearance as well as 
in flavor. 


DRY CURING HAMS 


Dry cured hams are a fancy product. 
The process is simple. How to dry cure 
hams is explained fully in “Pork PACK- 
ING,” The National Provisioner’s text- 
book on pork processing. 
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CONSERVATIVE 
THE MIDDLE ROAD IS BEST 


There is also a Middle Road in the buying of food 
protection papers. 


Some papers cost too much for the job they do. 
Some are too poor to use at any price. 


The safest Middle Road paper in the packing house 
is Genuine Vegetable Parchment. In the few cases 
where Parchment is too good for the job, KVP has 
other Middle Road papers to fit the need. 


KVP FOOD PROTECTION 


PAPERS 


KALAMAZOO VEGETABLE PARCHMENT COMPANY, PARCHMENT, MICH. 
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Kosher Salami 


How is kosher fresh salami made? An 
Eastern sausage manufacturer writes: 
Editor THE NATIONAL PROVISIONER: 

We should like to have a formula and directions 
for manufacturing kosher fresh salami. 

The meat used in this product must 
be from kosher cattle. The following 
meats are used: 

75 lbs. boneless beef chucks 
25 lbs. boneless brisket fat 

Seasoning and curing ingredients: 
Ibs. 4 oz. salt 
oz. sodium nitrate 
oz. garlic flour 
oz. ground white pepper 
oz. broken white pepper 

6 oz. coriander, not too fine 
5 OZ. sugar 

Grind beef through %-in. plate and 
the brisket fat through the ¢-in. plate. 
Dissolve salt, sodium nitrate and other 
seasoning ingredients in 2 quarts of ice 
water. Mix well and pour over the 
ground meat. Then mix for 3 minutes. 


Many packers have found convenience 
in use of ready prepared seasonings or 
specially prepared seasonings, as manu- 
factured by reputable firms, in making 
their sausage products. Such season- 
ings also insure that each batch of 
sausage will be flavored like other 
batches. 


Spread the meat mixture 8 ins. thick 
on a table in the cooler at 38 to 40 degs. 
F. for 48 hours. At the end of that time 
take to silent cutter and allow meat to 
remain in cutter until it revolves seven 
or eight times. 

Stuff in beef weasands, cut 20 ins. 
long. Stuff good and tight so there 
will be no air in the sausage. Hang 
sausage on trucks in dryroom for 24 
hours at 50 to 55 degs. Then hang in 
smokehouse for about 12 hours. The 
temperature should be at 120 degs. for 
the first eight hours and 155 degs. for 
the final four hours. 


Hang the product in dryroom at 50 
to 55 degs. but without much draft, 
otherwise the product will shrivel. If 
sausage does shrivel it should be dipped 
in boiling water for two seconds and 
hung back in dryroom. This sausage 
can be used in 10 or 15 days. 
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HANDLING FANCY MEATS 


When you save hog cheek meat, do 
the cheeks carry the proper amount of 
fat, based on tank values? Have your 
foremen read “PORK PACKING,” The 
National Provisioner’s pork plant hand- 
book. 


Week ending October 3, 1936 





MAKING BEEF EXTRACT 


A Northern packer is interested in 
the possibility of making beef extract 
from canner cows. He writes: 


Editor THE NATIONAL PROVISIONER: 


We are considering the manufacture of beef ex- 
tract and are wondering if it would be profitable 
to use canner cows for this purpose. Can you 
supply us with any information on this point? 


Beef extract is made primarily in 
plants where a good deal of canning is 
done. The water in which meats have 
been cooked is used and in this hearts, 
weasand meat and meats of this type 
are further cooked for manufacture of 
extract. Most of the meat used for 
canning comes from canner and cutter 
cows, the latter being a quite high grade 
canner but not good enough for carcass 
beef. 

It is customary to use the beef hams, 
if good enough, for dried beef and to 
sell loins and ribs for use in retail trade 
as such, ribs usually for rolled roasts. 
This leaves the less valuable parts of 
the carcass for beef trimmings to be 
used in sausage or for canned meats, 
beef extract, etc. 

With these credits against canner 
cows, and use of hearts and trimmings 
for canned meats and extract, a packer 
should be able to figure on whether or 
not it would be profitable for him to use 
canners for the purpose. 








Uncooked Pork Rules 


All meat products which in- 
clude pork designed to be eaten 
without cooking must be sub- 
jected either to heat or refriger- 
ation to insure wholesomeness, 
according to U. S. government 
regulations. 

THE NATIONAL PROVISIONER has 
published a recapitulation of this 
treatment as issued by the U. S. 
Bureau of Animal Industry. In- 
structions for handling dry or 
summer sausage, ham to be eaten 
without cooking, and capicola and 
coppa,.are included. 

Information concerning these 
rules, of vital importance in the 
manufacture and sale of these 
products, may be had by filling 
out and mailing the following 
coupon, with 10c in postage: 


The National Provisioner, 
407 So. Dearborn St., Chicago, Ill. 


Please send me information on ‘‘RULES 
ON UNCOOKED PORK.” 
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PRACTICAL POINTS « 


por the Trade 


Spanish Meat Loaf 


A Midwestern sausage manufacturer 
wants a formula for Spanish meat loaf. 
He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you tell us how Spanish meat loaf is made? 
We should like to have several formulas, so that 
we can choose one for which we have materials 
available. 


Spanish meat loaf is simular to or- 
dinary meat loaf, except that an un- 
usual and spicy seasoning formula is 
used. A 100-lb. meat formula may con- 
tain 100 lbs. of pork trimmings, 85 per 
cent lean; or 100 lbs. beef and pork 
cheek meats; or any of the following: 


40 lbs. beef trimmings 
40 lbs. pork cheek meat 
20 Ibs. tripe 


50 Ibs. lean pork trimmings 
25 Ibs. lean cheek meat 

10 lbs. beef or pork hearts 
15 lbs. caul fat 


55 Ibs. cheek meat 
30 lbs. beef or pork hearts 
15 Ibs. caul fat 


Cereal or soya flour may be used 
with any of these meat formulas. 

Curing materials and seasoning for 
any of these meat combinations are: 


3 lbs. salt 

% lb. sugar 

3 oz. nitrate of soda 
3 oz. coriander 

1 oz. nutmeg 


2 to 4 oz. of red or Cayenne 
pepper, according to strength. 


As in sausage, many packers are us- 
ing ready prepared seasonings or spe- 
cially prepared seasonings as manu- 
factured by reputable firms in their 
meat loaves. Use of such seasonings 
assures convenience and uniform flavor 
in the finished product. 

Green and red peppers or pimientos 
and pickles may be used with these meat 
formulas. They add to the unusual 
taste of the loaf and give it greater 
sales appeal in appearance as well as 
in flavor. 


DRY CURING HAMS 


Dry cured hams are a fancy product. 
The process is simple. How to dry cure 
hams is explained fully in “Pork PAcK- 
ING,” The National Provisioner’s text- 
book on pork processing. 
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Plant Operations 
Pointers for the Superintendent, 
Engineer, Master Mechanic and 
other Operating Executives 





ANGOSTURA IN SHORTENING 


Tests of the use of Angostura bitters 
in lard and shortening, made in recent 
months by Pacific Coast packers, have 
resulted in the adoption of this ingredi- 
ent by them in commercial operations. 
Results are said to improve the grain of 
the product and enhance its flavor and 
keeping qualities. Similar results were 
obtained with Angostura in sausage, 
and it is now being widely used by pack- 
ers and sausage manufacturers in many 
parts of the country. 

The Angostura is added to the lard 
when the latter is at a temperature of 
100 to 160 degs. Fahr., before or after 
the mixture is filtered. Four or five 
ounces of Angostura is used to each 100 
Ibs. of lard. In the manufacture of 
shortening no vegetable oil is used, the 
formula being composed of 40 per cent 
beef fat and 60 per cent lard. 

Principal effect of the addition of An- 
gostura to lard and shortening, it is 
claimed, is an enhanced disintegration 
of fat particles. The product is also 
said to have a very agreeable, faint 
aroma and a pleasing flavor appreciated 
generally by housewives and bakers. 
Any color imparted to the lard or short- 
ening by the Angostura can be removed 
during filtering. 

In order to estimate the percentage 
reduction in fat particles brought about 
by the addition of Angostura, micro- 
scopic tests of treated and untreated 
beef and hog fats were made at the Al- 
lied Research Laboratories, Los An- 
geles. The results are reported as fol- 
lows: 


BEEF FATS. 

TREATED UNTREATED 
No. of cells No. of cells 
6 35 
HOG FATS. 

(CREATED UNTREATED 
No. of cells No. of cells 
151 360 


These figures indicate a reduction in 
beef fat particles after treating with 
Angostura of approximately 77 per cent 
and a reduction in hog fat particles of 
approximately 58 per cent. 

In concluding its reports on the tests 
made for Pacific Coast packers, which 
resulted in their adoption of the process, 
the Allied Research Laboratories says: 

“The treatment of shortening with 
Angostura bitters results in an en- 
hanced disintegration of fat particles. 
In the present test it appears that pos- 
sibly the beef particles are disintegrated 
to a greater extent than the pork. It 
may also be concluded that not only is 
the disintegration enhanced by this 
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treatment, but the actual size of the fat 
particles is smaller in the treated 
shortening. 


“In addition to the disintegration of 
the fat particles, the shortening acquires 
a very agreeable, faint aroma and pleas- 
ant flavor. The color of the final product 
is not changed by the process, as any 
color which might be imparted by the 
Angostura is bleached out in the filter. 
The disintegration of the fat cells re- 
duces the sensation of stickiness in the 
mouth and in addition the shortening 
acquires a delicate aroma and a very 
pleasing taste, which is greatly appre- 
ciated not only in the baking industry 
but by housewives generally.” 


TENDERIZED MEATS 


Tough roasts and steaks may disap- 
pear if the process covered by U. S. 
Patent No. 2,043,392 is generally 
adopted and used throughout the meat 
packing industry. 

Granted to Levi Scott Paddock and 
Cleo A. Rinehart, Chicago, this patent 
reveals how all types and varieties of 
meat may be made as tender as the 
choicest cuts in one to five days without 
altering or detracting from other de- 
sirable qualities of the meat. The patent 
was granted June 9 and was assigned 
to Industrial Patents Corporation, Chi- 
eago, Ill. 

There is nothing new or novel about 
the use of dilute solutions of such en- 
zymes as trypsin, pepsin and papain for 
this purpose. The patentable feature 
of their use lies in the method of appli- 
cation. 

If the entire carcass is to be treated, 
customary slaughterhouse procedure is 
followed up to the removal of the vis- 
cera. Before removal of the entrails, 
tube connection is made between the 
heart artery (aorta) and the supply tank 
of a fresh enzyme solution (water solu- 
tion of papain). The dilute solution is 
pumped into the empty blood circulatory 
system until the capillaries are fully 
filled. 


In case only a portion of the carcass 
is to be treated, the main artery leading 
to that particular portion of the carcass 
is connected with the enzyme supply. 
Blood vessels leading from the portion 
are tied at their cut ends to prevent 
loss of solution and to cause the build- 
ing up of enough back pressure to fill 
capillaries to their fullest capacity. By 
so doing the enzyme solution is brought 
in contact with the connective tissues of 
the meat where it is held until the de- 
sired degree of tenderness is obtained. 
During the tenderizing the meat is held 
under refrigeration in order to prevent 
spoilage. 

By this method the tenderizing period 
is cut to a period of one to five days and 
loss from mold is cut to zero. Tender- 
izing by normal aging depends upon the 
activity of natural-occurring protein- 
attacking enzymes under controlled 
refrigeration and high humidity condi- 
tions. 











Accident Prevention 


Points for Plant Executives to 
Keep in Mind in Maintaining 
a Clean Accident Record 





SAFEST DRIVER AWARD 


Safest driver in the state of Missis- 
sippi is the title won by Joseph Scoggin, 
salesman for Wilson & Co. at Kosciusko, 
Miss. He was selected from hundreds of 
entries throughout the state by Ameri- 
can Automobile Association and cham- 
ber of commerce officials. Mr. Scoggin 
has driven 520,000 miles in the last 
eighteen years, 395,000 of them during 
the last ten years. He drives his own 
car and attributes his safety record to 
moderate speed, regular mechanical in- 
spection of his car and ample allowance 


for possible mistakes of other drivers. — 


INSTITUTE SAFETY AWARDS 


Forty-two plants of member com- 
panies of the Institute of American 
Meat Packers operated during August 
without a lost-time accident and either 
retained or received Institute safety 
awards. The plants are: 

Abraham Bros. Pkg. Co., Memphis, 
Tenn.; J. H. Allison & Co., Chattanooga, 
Tenn.; Armour and Company at Indian- 
apolis, Ind., Sioux City, Ia., Spokane, 
Wash., Tifton, Ga., West Fargo, N. Dak., 
Mason City, Ia., Los Angeles, Calif., 
Memphis, Tenn., Pittsburgh, Pa. and 
Peoria, Ill.; Chas. G. Buchy Pkg. Co., 
Greenville, Ohio; Burns & Co., Ltd., 
Prince Albert, Sask.; Cudahy Brothers 
Co.; Cudahy, Wis.; Deerfoot Farms Co., 
Southborough, Mass.; Denholm Pkg. Co., 
Pittsburgh, Pa.; Dold Packing Co., 
Omaha, Neb.; Jacob Dold Pkg. Co., Buf- 
falo, N. Y.; Eckert Pkg. Co., Henderson, 
Ky.; Elliott and Co., Duluth, Minn.; Em- 
mart Pkg. Co., Inc., Louisville, Ky.; 
Adolf Gobel, Inc., Boston Mass. and 
Brooklyn, N. Y. 

Edward Hahn, Johnstown, Pa.; Hately 
Bros. Co., Chicago; Home Pkg. & Ice 
Co., Terre Haute, Ind.; Hygrade Food 
Products Corp., Wheeling, W. Va. and 
Buffalo, N. Y.; Interstate Pkg. Co., 
Winona, Minn.; Lincoln Pkg. Co., Lin- 
coln, Neb.; Harry Manaster & Bro., two 
plants, Chicago; E. W. Penley, Auburn, 
Me.; Provision Co., Inc., Columbus, Ga.; 
Stahl-Meyer, Inc., New York City; Swift 
& Company, Harrison, N. J.; Swift 
Canadian Co., Ltd., Toronto, Ont.; 
United States Cold Storage Co., Chi- 
cago; Wilmington Prov. Co., Wilming- 
ton, Del.; Wilson & Co., Cedar Rapids, 
Ia.; F. L. Winner Pkg. Plant, Lock 
Haven, Pa. 


Watch the Classified ad. page for 
good men or for good jobs. 
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HIGH-BALLING OR HEAVY HAULING 


—A REO TRUCK CAN TAKE IT! 


GIMME A REO 
TRUCK WHEN THE 
GOING'S TOUGH! 





Reo Speedwagons and Trucks 
range from 34 to 4-6 tons. Chassis 
prices from $445 up, f. o. b. 
Lansing, plustax. *%-ton 
chassis, f.o. b. Lansing, 
plus tax. 








Ton Truck, equipped with the — 


Reo Gold Crown Engine, pulled ee 


an 80-ton load without laboring! “ 


In repeated tests, a 1936 Reo 2-3 | ~ re 


EGARDLESS of how varied or tough the tasks you assign 
it, the rugged Reo truck can be depended upon to come 
through with flying colors. . 


Reo trucks are built from the ground up for heavy duty 
purposes. Their sturdy Reo Gold Crown and Silver Crown 
truck engines have extra strength and wearing qualities built 
in at every point. They are tough truck engines designed 
specifically for tough truck service. On the road and on your 
cost sheets, they prove their ability to make money and save 
money on every hauling job. 


Every heavy duty Reo truck has a husky 7-bearing crank- 
shaft. Two-speed rear axles, 5-speed transmissions and 
double-reduction axles are now available. Consult the nearest 
Reo dealer on your truck requirements. He will 

help you select the truck that is 

“tailor-fitted” to your needs. 

Call him today. There 
is no obligation. 


: ~ MO 
ad ’E 
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SPEEDWAGONS 
AND TRUCKS 







c - * a ay 
Climbing grades up to 45%! Two 
Reo trucks, loaded to full rated 
capacity, climb Stone Mountain 
over rocks and boulders. 


« 


Reo Speedwagons and Trucks 
are powered with rug » eCco- 
nomical, Reo-built Gold Crownor 
Silver Crown truck engines. For 
1936, these famous motors have 
been made even more efficient. 
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IMPORTANT! Economical plant operation de- 
mands that your doors have ALL these char- 
acteristics — you'll find them all only in JAMI- 


SON-BUILT DOORS. 


SPEED 


It requires perfected hardware like the JAMI- 
SON WEDGETIGHT FASTENER and ADJUST- 
ABLE SPRING HINGE to speed operation, cut- 
ting labor and refrigeration costs. 


TIGHT SEAL 


is assured by the new JAMISON RESILIENT, 
PURE-RUBBER GASKET—with its millions of 
confinedaircells. Conforms underall conditions. 


ADAPTABILITY 


For every need and all types of use there is an 
appropriate JAMISON-BUILT DOOR. Note 
uses of door at right. 


REFRIGERATION: SAVING 


is true of all Jamison-Built doors. For busiest 
doorways, investigate the STEVENSON VESTI- 
BULE ‘‘DOOR that Cannot Stand Open.’ 


State your problem —let us help solve it. 


JAMISON COLD STORAGE DOOR CO. 


Jamison, Stevenson, & Victor Doors 


HAGERSTOWN, MD. .... . U.S.A. 
Branches in All Principal Cities 


Jamison Standard Door with window and track port. 
For retail stores, display rooms, packing plants, abattoirs, etc. 











Wie SS Sa 


Has for twenty years been the choice of Anthony Szelo- 
gowski and Son, as additions were made to their sanitary, 
up-to-the-minute sausage factory in Buffalo, N. Y. 

For low shrinkage losses and constant temperatures, you 
can count on Frick Refrigeration. Get your copy of 
Bulletins 112 and 194 today. 








WAY NESBORO, PENNA. 
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DEFROSTING TRUCKS 


When trucks refrigerated by mechan- 
ical systems are in constant use it be- 
comes necessary at intervals to remove 
the accumulated frost from the cooling 
surfaces before it reaches a thickness 
great enough to effect efficiency of heat 
transfer. This operation is frequently 
neglected, however, particularly when 
garage foremen are not impressed with 
the necessity for keeping cooling sur- 
faces clean and dry. In other cases, 
also, the importance of defrosting may 
be recognized, but due to the problems 
associated with removing frost and ice 
the operation is not performed as often 
as it should be. 

Convenient and efficient methods of 
defrosting Kold-Hold units were de- 
scribed in a recent issue of Kold-Hold 
News. The devices described probably 
could be constructed by any handy man 
in the employ of a meat packing plant. 

One user of mechanically refriger- 
ated trucks defrosts cooling surfaces 
with a box in the front of which is 
an old truck radiator through which hot 
water from the hot water line is passed. 
Back of the radiator is an ordinary air 
circulating fan. When a truck comes 
into the garage after a day on the 
routes the defroster is placed just in- 
side the truck body and operated until 
the frost on the cooling surfaces has 
been melted. Special pans are placed 
on floor of body to catch drip. The 
entire operation is completed in a few 
minutes. 

There are a number of advantages 
to defrosting in this manner. No excess 
moisture is left within the truck body 
and interior is therefore clean and dry 
when truck is again placed in service. 
Temperature of air within body is 
raised rapidly and as a result frost 
melts off cooling surfaces so quickly 
solution within the refrigerating units 
is not warmed to any appreciable extent. 
This defrosting device is portable and 
may be carried from truck to truck. 

Another defrosting idea is used in 
the East. In this instance the defroster 
is composed of an electric heating unit 
in front of an electric fan. By direct- 
ing a blast of hot air against cooling 
surfaces it is possible to melt ice and 
frost without warming up the entire 
unit. A defroster of this type could be 
constructed at small expense. 


SPACING HOGS IN COOLER 


How about spacing hogs in the cool- 
er? Have your men read chapter 4 of 
“PoRK PACKING,” The National Pro- 
visioner’s pork plant book? 
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INCREASED ICING CHARGES 


Packers and dairy interests who ob- 
tained a 60-day stay order in federal 
district court at Chicago deferring in- 
creased icing charges on perishable 
freight (see THE NATIONAL PROVISION- 
ER, page 24, September 12), have filed a 
joint brief against vacation of the order 
and for an interlocutory injunction 
which would extend beyond the 60-day 
period. Petitioners argue they might 
suffer irreparable damage if stay was 
vacated or allowed to expire since they 
ation if it was later found that double 
charges had been paid. Even the com- 


eA ir 
CONDITIONING 


An information service 
for the meat processor 





What is meat plant air condition- 
ing? Why is it needed? Where 
should it be used? 


How is it being used? 


These questions are answered 
in articleswhich have appeared in 
THE NATIONAL PROVISIONER 
during the past year. They de- 
scribe methods and give temper- 
atures and humidities for each 
department of the plant. They 
also describe air conditioning in- 
stallations now in operation. 


All this information has been 
put together in a_loose-leaf 
binder, and future articles de- 
scribing installations in other de- 
partments will be added as they 
appear. 


Fill out and return the coupon 
if you want this service. 


THE NATIONAL PROVISIONER 

407 So. Dearborn st., Chicago, IIl. 
Enclosed find remittance for $1.25, for 

which please send me a copy of THD NA- 

TIONAL PROVISIONER AIR CONDITION- 

ING SERVICE, with later articles to be 

mailed to me as they appear. 


Company 


Street 
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mission has been unable to effect such 
restitution at times. 

The packer brief contests the Inter- 
state Commerce Commission’s decision 
not to admit testimony that line-haul 
rates already contained part of icing 
cost. It is indicated that such factors as 
use of refrigerator cars, supervision of 
icing, haulage of ice, etc., had always 
been included and paid as part of the 
line-haul rate on perishable commodi- 
ties. 

Shippers also declare the commission 
exceeded its power by prescribing new 
rates since it can change rates only 
when it finds present charges violate 
law in some respect and then “only to 
the extent necessary to bring them in 
line with provisions of the law.” The 
commission’s order, the brief says, was 
merely a ruling against the manner in 
which charges for hauling refrigerated 
commodities were assessed. New rates 
would have been acceptable had they 
coincided with a reduction in line-haul 
charges. Armour and Company, Swift 
& Company and Wilson & Co. are the 
protesting packers. 


SHIPPERS’ PUBLIC HEARING 


Subjects listed as follows will be given 
consideration by the National Perish- 
able Freight Committee at a shippers’ 
public hearing to be held at committee 
headquarters, Room 308, Union Station 
Bldg., 516 W. Jackson Blvd., Chicago, 
on Tuesday, Oct. 13, 1936, commencing 
at 10:00 a.m., Eastern standard time. 
Change from ventilation to heater serv- 
ice; vegetables from North Carolina to 
trunk line and New England territories 
transported under Rule 240 service; top 
icing vegetables; protective service 
against cold at hold points and destina- 
tion on perishable freight; extension of 
time limit on cars delayed at loading 
station; re-icing in transit shipments of 
tomatoes billed “Initially iced—Do not 
re-ice”; standard ventilation on toma- 
toes; carriers’ protective service against 
cold on potatoes Southern Michigan to 
Western territory; and re-icing in 
transit shipments initially iced billed 
“Do not re-ice.” 


REFRIGERATION NOTES 


Cold storage plant of the Des Moines 
Ice and Fuel Co., Des Moines, Ia., was 
recently destroyed by fire. 


Northeast Mississippi Cooperative 
Association, Wayne Allison, State PWA 
administrator, considering construction 
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“C-B” Cold Storage Door 


**THE BETTER DOOR THAT COSTS NO MORE” 


The “C-B” Track Door Operat- 
ing Device is only one of the many 
new improvements available only 
in “C-B” Cold Storage Doors. 

It is positive in action and no 
springs are required to hold the 
track flap door open or closed. The 
“C-B” Track Door is the only one 


having the flap door fitted with 
gaskets and wiper seals and press- 
ing tight against the frame when 
large door is closed. 


Write for catalog on the “C-B” 
Cold Storage Door—‘“the better 
Door that costs no more.” 


The Cincinnati Butchers’ Supply Corporation 


1972-2008 Central Ave., 824 Exchange Ave., U. S. Yards, 
CINCINNATI, OHIO CHICAGO, ILLINOIS 


KNOW THE ANCESTRY 


of the binder you buy! 


“C-B” TRACK DOOR DEVICE Pat. Pending 


WHAT’S 
the Argument 




















Since 1776 the Shellabarger family 
est to: ie aale ee wee © he have been millers continuously. 
These 60 years of experience are 
your guarantee. of quality ma- 
terial, complete satisfaction, and 
fair dealing. Buy your binders 
from Shellabarger! You'll be 
served better, with better prod- 
ucts that help you produce better 


sausage and specialties! 


sausage seasoning—on the basis of flavor 
and sales results! 


H. J. MAYER Seasonings give finer flavor, 
greater sales appeal and better profit- 
producing power than any other season- 
ing material. And they cost no more to 
use! Ask us for proof! 


a eee ee ee ee ee ee. ee ee) -  w! 


SEE YOU AT THE CONVENTION 
BLACKSTONE HOTEL 


H.J.MAYER & SONS CO. 


6819-27 S. Ashland Ave. Chicago, Ill. 


— 
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Shellabarger 
Grain Products Co. 


DECATUR, ILLINOIS 


MAKERS o if FINE ps SEASONING 
Gud NEVERFAIL. Z Lee | ese 
































HERE’: S PROOF € OF SAVINGS Mane! 


The figures at the right are the result of 
actual tests made in a representative small DATA 

plant. One girl with a CALVERT Bacon a yl beeen 
Skinner worked in competition with five ae ae 

good butchers. In four days, she more than Interest and depre- 

equalled the entire weekly production of the Sl 

five men, besides producing a far superior 

product, with less waste fat. If you slice WEEKLY SAVING.....9197.00 
500 lbs. of bacon per week you need this Savings alone pay for machine in 
machine to cut costs. Write! vente nbonti-sclbasi 


THE CALVERT MACHINE co. 1606-08 Thames St. 


Wee cxcmn Md. 
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of $30,000 cold storage plant at Tupelo, 
Miss. 

New cooling system has been installed 
in municipal abattoir at Union, S. C. 

Plans for construction of a cold stor- 
age plant at Newton, Miss., have been 
approved by state WPA office. 

Winchester Cold Storage Co., Win- 
chester, Va., recently acquired 60,000 
sq. ft. site for expansion. 

Hubbard Creamery Co., Hubbard, 
Ore., is adding a cold storage locker 
section to its plant. 

A cooperative cold storage plant for 
Miami, Fla., is under consideration by 
Dade county farmers. 

Tuscan Dairy, Union, N. J., plans a 
cold storage plant to cost about $40,000. 


FOOD SUPPLY SURVEY 


Per capita supply of meats other than 
poultry available for domestic con- 
sumption during the year ending with 
June, 1937, is expected to be 1 per cent 
greater than during the past year, ac- 
cording to Dr. A. G. Black, chief of the 
U. S. Bureau of Agricultural Eco- 
nomics. On the other hand eggs, butter 
and milk may be down 4 and 6 per cent 
respectively. Summer drought mate- 
rially reduced yields of feed crops, 
which is expected to force large num- 
bers of unfinished livestock to market 
and increase supply of meat available 
for consumption. It is likely, he says, 
that meats of all kinds will be fairly 
plentiful this fall and early winter, but 
relatively scarce next spring and early 
summer. 

As shortage of feed grains forces 
livestock and poultry to market, it cuts 
down output of eggs, milk, and butter. 
These three major food items are di- 
rectly related to the feed supply, since 
poultry flocks and dairy herds both are 
reduced in size and are fed shorter ra- 
tions when feeds are scarce and high in 
price, relative to price of commodities 
produced by feeding operations. 

Per capita supply of lard available 
for domestic use probably will be about 
8 per cent larger than last year, chiefly 
because of larger pig crop last spring. 
Supply of all other edible fats and oils 


usually is in inverse ratio to supply of 
butter and lard. In 1935-36, when the 
per capita supply of butter and lard 
reached a low point, substitution in- 
creased per capita supply of other edi- 
ble fats and oils by about 10 per cent 
over that-of the year before, and for 
1936-37 an additional 3 per cent increase 
is indicated. 


Total per capita supply of all major 
foods for domestic consumption for 12 
months ending with June 1937 probably 
will be about 3 per cent less than appar- 
ent consumption of food per person dur- 
ing the corresponding period 1935-36; 
1 per cent less than the per capita sup- 
ply of 1934-35; 5 per cent below that of 
1933-34, and 8 per cent less than the 
1925-29 average per capita supply. It 
is possible for per capita consumption 
this year to be as large as in recent 
years, if less than usual quantities of 
food are wasted. 


Meat and other food supplies avail- 
able for domestic consumption during 
the year ending June, 1937, with com- 
parisons: 


1925- 1934- 1935- 

1929 1935 1936 1936- 
Avg. Ibs. Ibs. 1937 
Ibs. Ibs. 

138.5 122.4 119.5 120.3 

17.7 16.6 16.5 16.9 

27.6 28.2 27.1 

17.2 17.1 16.1 

84.3 9.5 10.3 


Est. 


Poultry .... 


Butter 


14.9 16.3 16.8 


CHAIN STORES FIGHT TAX 


California chain stores are reported 
to be gaining considerable support from 
large business and farm organizations 
in their fight against the state chain 
store tax. Voters will adopt or reject 
the tax in a referendum on November 
3. The San Joaquim farm bureau fed- 
eration, one of the largest county organi- 
zations in the country, has denounced 
the tax as injurious to agriculture. 
Chain stores are also reported to be 
carrying on a_ successful campaign 
among housewives in larger cities where 
door-to-door canvasses are being made. 
Newspaper and radio advertising has 
been used by both chains and independ- 
ents in their appeals for popular sup- 
port. 


MEAT TONNAGE MAINTAINED 


Almost as much meat was produced 
under federal inspection during the first 
seven months of 1936 as in the 5-year- 
average for the period, in spite of short- 
age in hog supplies. Large increases in 
beef and veal accounted in considerable 
measure for the shortage in pork. Lard 
production in the 1936 period was one- 
third less than the 5-year-average. 


Meat tonnage produced under federal 
inspection this year compared with the 
5-year-average for the first seven 
months of the year follows: 


7 mos. of 1936. 5-yr. av. 
Ibs. Ibs. 
2,488,000,000 
301,000,000 
3,444,000,000 
381,000,000 





6,370,000,000 6,614,000,000 


850,000,000 

Total meat production in the 1936 
period was 3.6 per cent less than the 5- 
year-average. Pork production was 19.6 
per cent less, while beef production was 


15.7 per cent more and veal production 
15.9 per cent more. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during July, 
1936 compared with the same month a 
year ago was: 


July, 1936. July, 1935. 

Fresh and frozen: Ibs. Ibs. 
41,759,875 24,087,317 
304,311 240,717 
1,550,336 
263,114 


Veal and calf 
Lamb and mutton 
179,650 
Cured: 
119,287 85,613 
971,633 
Sausage including ground 
2,542,559 
184,638 





48,118,779 29,925,927 


During the first eight months of 1936 
meats graded totaled 345,552,373 lbs., 
compared with 203,263,461 lbs. in the 
first eight months of 1935. Sausage 
grading has been carried on for little 
more than a year. About 2,774,357 Ibs. 
were graded in July. 








WESTON TRUCKING 
& FORWARDING CO. 


Brady, McGillivray & Mulloy 


CONSULTING ENGINEERS 


Specializing in Pool 
Car and Less Car- 
load Distribution of 
Packinghouse Prod- 
ucts in the Metro- 
politan Area 


. BRADY, McGICLIVRAY & MULLOY 


37 West Van Buren{St. 
Chicago, Ill. 


Refrigerated Service Steam ... Power... Water... 





Refrigeration . . . Air Conditioning 





15-19 Brook St. 
Jersey City, N. J. 


1270 Broadway 
New York City, N. Y. 
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THIS MOTOR HAS ALL THE 
TRIMMINGS THAT MEAN 


“MORE MILEAGE™ 


ON PACKING PLANT DRIVES! 


A More Mileage installation— 
eight Westinghouse CS motors 
driving brine circulating pumps 
in a packing plant. 


When you buy induction motors, consider these 
features. They mean longer, trouble-free service 
... at mo extra Cost. 


Sealed Sleeve Bearings: Perhaps no 
other motor improvement of recent 
years means more from a _ hard- 
headed dollar and cents point of 
view. It cuts replacement, oiling 
and shutdown costs to the minimum. 


* 


Dual-Protected Windings and Taped 
End Turns: Be sure the motors you 
buy are adequately protected, elec- 
trically and mechanically. 


+ 


Rigid Cast Frame: Don’t be misled 
by a motor that merely /Jooks sturdy. 
That is not enough. Check the 
places where frame strength is es- 
sential and you'll see another bit of 
evidence why Westinghouse motors 
give More Mileage! 

For more information write for 
L. 20385-C. 


ake 
nt* .- ec. M 9 . 
Vite e jlea8* \ice » tous 


Westinghouse 


ereecitviMnd, € 
WESTINGHOUSE ELECTRIC & MFG. CO., EAST PITTSBURGH, PA. 


SF tot. msc 
moryour ® 
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“You bet I’m sitting on top of the world, be- 
cause my dad is using Keystone delivery 
service, and he tells me that his shipments 
are delivered better regardless of size, and he 
doesn’t have to worry about C.O.D. ship- 
ments any more, because they are paid daily, 
and he says losses he doesn’t have. He says 
it is the fastest, most economical, and eff- 
cient service he has ever had. He says his 
old way, with his own equipment, is certainly 
passé.” 


Investigate this young lady’s statement. 
Write today for full details! And don’t forget 
—our service extends from Boston to Chicago, 
south to St. Louis. 


TRANSFER CO. 


31 E. South St., Uniontown, Pa. 
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Steam and Power 
Savings in the Meat Plant Made 
Possible by Efficient Equipment 
and Operation 





LOW COST POWER 


An unusual diesel engine installation 
was made recently in the plant of Alex 
Brooks, Inc., meat packers, 643 Brook 
ave., New York City, to provide power 
for plant equipment operation. 

This company uses approximately 
500,000 k.w.h. of electricity yearly, for 
which it formerly paid an average of 
2%c per h.w. The new power plant has 
not been in operation for sufficient time 
to determine accurate average costs and 
savings. Cost information available, 
however, indicates expense to generate 
power will not exceed 1c per k.w.h.—a 
direct saving of $5,625 yearly. 


capacity. Both engines are required to 
supply power and refrigeration during 
the day. One carries the night load. 


Cost to install this power plant, in- 
cluding engines, generators, reducing 
gears, switchboard, etc., was approxi- 
mately $30,000. If savings for the re- 
mainder of the year continue at the rate 
indicated by the first three months of 
operation, return on the investment— 
not considering fixed charges—will be 
somewhere in the neighborhood of 18% 
per cent. 


HOW HEATERS CUT COSTS 
By W. F. Schaphorst, M.E. 


Feed water heaters are in general use 
in meat packing plants. Most packers 
are aware of the fact that they cut 
steam costs, but probably not many 
realize just how valuable these devices 
are. 


There is given here a convenient 
table, developed by the engineering de- 
partment of a large Eastern manufac- 


PACKER GETS POWER FOR Ic PER K.W.H. 


Diesel engines installed in plant of Alex. Brooks, Inc., New York City, for supplying 
power for equipment operation. Engines are rated at 120 h.p. Each drives both an 
electric generator and an ammonia compressor. 


The unusual feature of the design of 
this plant is that each of the two engines 
installed is connected to both an electric 
generator and an ammonia compressor 
—in the latter case through a Link-Belt 
speed reducing gear. Each engine has 
eight cylinders, operates at a speed of 
900 r.p.m. and is rated at 120 h.p. Gen- 
erators are rated at 156 k.v.a. Both 
engines and generators were manufac- 
tured by Fairbanks-Morse. Ammonia 
compressors were furnished by York 
and have a capacity of 65 tons each. 
These are equipped with by-pass con- 
nections and are operated at two-thirds 
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turing company, which should be of 
considerable interest to packers and en- 
gineers in meat packing plants. 


An objection to most tables of this 
type is that they do not mention “cost” 
of equipment, usually the principal 
point of interest to the buyer. This 
table gives approximate costs of six 
deareating heater installations varying 
from 15,000 to 100,000 lbs. of steam per 
hour. It then shows the savings that 
can be effected by each heater under 
seven different conditions of feed water 
temperature increase. 

For example, if in a given plant 60,- 
000 Ibs. of steam are evaporated per 
hour, the approximate cost of a de- 
aerating heater installation will be 
$3,200. The table shows that with a 
feed water temperature increase of only 
60 deg. F. such a heater will save $4,200 
per year. Or, putting it in another 
way, the heater will pay for itself and 
in addition will earn $1,000 during its 
very first year of service. Therefore, 
after the first year, with the heater en- 
tirely paid, the profit will be $4,200 per 
year. 

The table is based on coal costing 
only $3.00 per ton, 8 lbs. of steam evap- 
orated per pound of coal, and 300 days 
of operation per year. In other words, 
the table is based on sound engineering 
and does not exaggerate in any particu- 
lar, which means that in many plants a 
heater will produce even greater sav- 
ings than stated in the table. 


LIVESTOCK INCOME LARGE 


Income from livestock constituted the 
principal item of total gross income of 
farmers in 1935 and 1934, according to 
the recent annual summary of farm in- 
come by the U. S. Bureau of Agricul- 
tural Economics. Total gross farm in- 
come for 1935 is placed at $8,508,000,- 
000, which is 17 per cent greater than 
the 1934 income of $7,276,000,000. In- 
come from livestock and livestock prod- 
ucts in 1935 was $4,585,331,000—more 
than half—and in 1934 it was $3,704,- 
144,000. 


Government payments for hogs not 
raised in 1935 totaled $67,105,000 and 
in 1934 hog payments totaled $202,797,- 
000. This made the total livestock in- 
come $4,652,436,000 in 1935 and $3,906,- 
941,000 in 1934. 


Gross income from hogs alone in 1935 
was $868,808,000 and government pay- 
ments of $67,105,000 made the total for 
the year $935,913,000. In 1934 gross 
income from hogs, including govern- 
ment payments, was $840,870,000. In- 
come from cattle and calves in 1935 
was $920,463,000 and in 1934 it was 
$712,815,000. 





SAVINGS IN STEAM COSTS WITH BOILER FEED WATER HEATERS. 


Boiler 
Approx. cost 
f deareating 

heater installation. 20° F 
$1600.00 $ 345 
$2100.00 $ 690 
$2650.00 $1035 
$3200.00 $1380 
$3700.00 $1725 
$4600.00 $2300 


per hr. 
15,000 
30,000 
45,000 
60,000 
75,000 
100,000 


$ 710 
$1420 
$2130 
$2840 
$3550 
$4720 


Approx. annual saving effected, based on $3.00 coal, 8 lbs. evap. 
and 300 days operation if water temperature is increased 
40° F. 60° F. 80° F. 100° F. 120° F. 


140° F. 
$ 2430 
$ 4860 
$ 7290 
$ 9720 
$12150 
$16200 


$1050 
$2100 
$3150 
$4200 
$5250 
$7000 


$1400 
$2800 
$4200 
$5600 
$7000 
$9320 


$ 1740 
$ 3480 
$ 5220 
$ 6960 
$ 8700 
$11600 


$ 2100 
$ 4200 
$ 6300 
$ 8400 
$10500 
$14000 
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‘““HALLOWELL” 


Packing Plant Equipment 
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“Hallowell” Trolleys, Hooks, etc. 

















The border around this ad gives a 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
“HALLOWELL” Equipment pos- 





sesses a great many novel and de- 
cidedly outstanding features of 
improved design, and in addition 
that it is of the same high quality 


as our other nationally known 
“HALLOWELL” Products. 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 482 
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STANDARD PRESSED STEEL CO|@ 


BRANCHES BRANCHES 











BOSTON JENKINTOWN, PENNA. 


CHICAGO SAN 
DETROIPD -LOUL 
Box 550 stints 
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PROVISIONS AND LARD x 


WEEKLY MARKET 


ARKET for hog products while 

irregular the past week scored 
somewhat of a recovery particularly in 
lard. There were intimations that 
strong buying from Eastern sources 
had materialized during the week in the 
Western lard market. However, condi- 
tions on the whole were not favorable 
for price upturns. There was a ten- 
dency to look for a renewal of larger 
hog movements to market, while export 
trade was reported quiet, and cash busi- 
ness in hog products in the East moder- 
ate. Pork loins at Chicago after de- 
clining considerably the past two weeks 
or so, steadied with some improvement 
in demand and were quoted at 18 @ 23c 
a pound wholesale. 


The cotton oil market was steady but 
the compound trade was reported slow. 
In oil circles the impression prevailed 
that lard and shortening would have to 
work closer together. This was pred- 
icated on the belief that while the out- 
look was for good distribution of cotton 
oil and possibly strengthening statis- 
tical position, there was prospect for a 
lard production some 300,000,000 lbs. 
greater than the previous season which 
would have to find a domestic market. 

Unsettlement brought about by the 
devaluation of the franc by France and 
others of the gold bloc countries had 
some influence in hog products but of 
a minor nature. This presumably was 
due to the fact that in recent years lard 
has not been an important export 
product. 


Market Has Stronger Tone 

Receipts of hogs at Western packing 
points last week were 187,360 head com- 
pared with 252,400 head the previous 
week and 174,900 head the same week 
last year. Top hogs at Chicago at mid- 
week brought 10.40c, compared with 
10.30c the previous week. Average 
price at the outset of the week was 
9.45c, compared with 9.65c the previous 
week, 10.35c a year ago, 6c two years 
ago and 4.40c three years ago. 


Average weight of hogs received at 
Chicago last week was 249 Ibs. com- 
pared with 246 the previous week, 256 
Ibs. last year and 237 lbs. two years 
ago. The corn-hog ratio for the week 
ended September 19, according to the 
U. S. Dept. of Agriculture, was 8.6 
against 9.0 the previous week and 12.9 
a year ago. Again this week the De- 
partment of Agriculture at Washington 
pointed out that the current high cost 
of feed is expected to cause the pig crop 
farrowed last spring to be marketed un- 
usually early, thereby making slaughter 
supplies from October to December 
larger than usual. 

Lard exports for the week ended 
September 19 totaled 1,956,000 Ibs. 
against 539,000 lbs. same week last 
year. Exports January 1 to September 
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REVIEW 


19 totaled 77,386,000 lbs. against 78,- 
363,000 Ibs. the same time in 1935. Ex- 
ports of hams and shoulders for the 
week were 191,000 lbs. against 598,000 
Ibs. last year; bacon 117,000 lbs. against 
144,000 lbs.; and pickled pork 214,000 
Ibs. against 1,000 lbs. 


PORK—The market was quiet and 
steady at New York, with mess quoted 
at $31.00 per barrel, family $33.00 per 
barrel and fat backs $22.50 @ $24.00 
per barrel. 


LARD—Demand was moderate but 
the market was steadier at New York, 
with prime Western quoted at 11.85 
@11.95, middle Western 11.75@11.85c, 
New York City tierces 11% @12c, tubs 
12% @12%c, refined Continent 12@ 
12%c, South America 12%@12%c, 
Brazil kegs 12%@12%c. Compound 
in car lots 12%@12%c, smaller lots 
12@12%e. 

At Chicago, regular lard in round 
lots was quoted at 24c under October, 


loose lard at 24%c over October and leaf 
lard at 40c under October. 


(See page 42 for later markets.) 


BEEF—Demand was quiet at New 
York but the market was steady, with 
mess nominal, packer nominal, Family 
$18.00 @ $19.00 per barrel and extra 
India mess nominal. 


PIG CROPS TO BE SMALLER 


Fall and spring pig crops of 1936-37 
are expected to be considerably smaller 
than those of 1935-36 as a result of high 
corn prices and unusually heavy mar- 
ketings of breeding stock in July, Au- 
gust and early September, the U. S. 
Department of Agriculture states. Hog 
slaughter during the first half of the 
1936-37 year is not expected to show 
any considerable reduction from this 
cause, however, and the number of hogs 
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Nearly 7 million head of cattle were slaughtered under federal inspection in the first 
eight months of 1936. August slaughter of over 1 million head was the largest for that 
month on record. Hog slaughter for the year to date has been 4 million head larger 
than the very small slaughter of the 1935 period, but with this exception the hog kill 
has been one of the smallest on record. August hog slaughter was approximately a half 
million head larger than in August, 1935. Prospects point to a continued cattle and 
hog kill well above that of last year. 
In spite of heavy marketings, livestock prices have held at good levels. This is ac- 
counted for in large measure by the shortage in hogs and the need for beef to supple- 
ment the rather limited pork supplies. 
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FORD CHARCOAL 
BRIQUETS 


e Experience of leading smoke-house operators proves that you can 
save time and money — reduce storage, handling and operations cost 
— speed up both the drying and smoking process — improve the 
quality of smoked meat products—by changing now to Ford Charcoal 
Briquets, the modern smoke-house fuel for modern smoke-houses. 


@ Ford Charcoal Briquets have only a trace of moisture. They pro- 
duce a clean, dry heat. Ford Briquets are small, compact, com- 
pressed. They ignite quickly, burn with steady, intense and even 
heat. Dirtless, sparkless drying gives the satin finish which makes 
your meats sell better. Sawdust shoveled over Ford Briquets produces 
a smoke which can be controlled at every step in the smoking 
process. Uniform appearance and quality come from burning a fuel 
that is always uniform. 


@ Ford Charcoal Briquets are low in cost. No special equipment 
needed. They burn easily, readily on any smoke-house floor. 


@ Write for figures which prove Ford Charcoal Briquet economy. 
Accept a free demonstration in your smoke-house. 





FORD MOTOR COMPAN Y 
By-Products Sales Division Dearborn, Michigan 





PRAGUE POWDER 


Registered U. S. Patent 1,950,459 
Use GRIFFITH’S Stainless Steel Needles. Use ‘PRAGUE 


POWDER PICKLE” and get deep penetration and high 4é 9 1 
color fixation at once. BIG BOY” PICKLE PUMP 


Style No. 3—Combination Pump: Has one control meas- 
uring device and is equipped with stainless steel needles and 
one hose for artery pumping. Replace your old ratchet 
pump with “BIG BOY.” You cannot afford to do without 
“BIG BOY.” 


No. 3 
Combination 


This restaurant ham is a 3 to 5 day cure by Artery Pump- 
ing Method. You will do well to look into this “quick-sale” 
ham. See Prague Powder Pickle formula. Ask for Prague 
Powder Booklet. 


USE ‘‘PRAGUE POWDER” !°: 2!! dry 
cures, Select, 
slicing bacon, Canadian Bacon, Boston Butts, etc. — get a 


“Rich, Ripe Flavor.’ 


THE GRIFFITH LABORATORIES 


1415-31 WEST 371TH STREET, CHICAGO, ILLINOIS 


Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
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to be slaughtered in the 1936-37 mar- 
keting year, beginning October 1, is still 
expected to be larger than in 1935-36. 

Current high costs of feed will prob- 
ably result in early marketings of the 
pig crop farrowed last spring, and 
slaughter supplies from October to De- 
cember are expected to be proportion- 
ately larger than usual in relation to 
those from January to March, the De- 
partment states. A decline in hog prices 
is in prospect for the fall and early 
winter months. Prices in the late winter 
and early spring of 1937, however, are 
likely to advance rather sharply, and 
relatively high prices will probably pre- 
vail during most of 1937. 

Exports of hog products are expected 
to increase somewhat in the first half 
of the 1936-37 marketing year as a re- 
sult of the prospects for larger domestic 
slaughter supplies. Exports in the last 
half of 1936-37, however, probably will 
be no greater than the relatively low 
level of exports in the last half of the 
present marketing year. 


A slight increase in the British cured 
pork import quota applicable to the 
September-December period of 1936 was 
announced by the British Board of Trade 
on August 17. The increase was ap- 
portioned among the quota countries ac- 
cording to the usual percentages, and 
resulted principally from reduction in 
the estimates of Empire cured pork 
available for shipment in the last 4 
months of the year. The revised quota 
for the United States is approximately 
14,534,000 Ibs. Only 152,000 pounds re- 


mains as redeemable deficit caused by 
short shipments earlier in the year. 
Most of the deficit was made up in June 
and July when exports to the United 
Kingdom totaled over 5,000,000 and 
6,000,000 lIbs., respectively, compared 
with an average of less than 3,000,000 
Ibs. for the five preceding months. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of September 
30, 1936 as follows: 

Sept. 30, Aug. 31, 
— 


Sept. 30, 
1936. 


1935. 
9,139 
ee 804,744 
4,353,693 


3,601,513 
788. 782 


1,061.312 

9 23,539 
Bye 

868 11,499,200 

15: 982. 314 9,082,778 


9,354 
58, ort 78 bs 953, 766 

Other lard, . 4,423,981 391,377 
. Cl. Bellies. . 7,396,458 10° 778,340 
2 Neg Belliest.. 930,003 1.341.720 

Cl. Sides?.. 4, 
a _— fat _—- 2,312,634 
shoulders. . 22, 


83, 
Sknd. 5 eae 114, 876, 484 1 
bellie 13,567,442 


BanpPrnyyy 


nPRernnmy! 


. Boston "Shidrs., 
Ss. P. 


eyed 4,043,463 2,613,269 
2, 33,000 
6,853,345 4,248,088 
Total meats, Ibs. .54,877,209 64,544,408 39,098,948 
1Made since Oct. 1, 1935. 


‘ Shldrs., Ibs.. 
Other cut santa, Ibs 6, ait. 754 





LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of Sept. 26, 1936, totaled 202,310 
lbs.; greases 227,600 lIbs.; stearine, 
40,400; tallow, none. 


Hog Cut-Out Results 


UT-OUT values showed somewhat 

more improvement over those of a 
week ago, although light and medium 
weight hogs were somewhat higher 
while heavyweights showed a slight de- 
cline from the high levels at which they 
have prevailed. Supply of hogs averag- 
ing above 240 lbs. was very small at 
Chicago during the period and these 
kinds commanded good prices, the gen- 
eral hog market closing the four-day 
period about 40c higher than a week 
earlier. 


Cooler weather brought improvement 
in the fresh pork market which was re- 
flected in better prices. Light loins, for 
example, which had shown a heavy de- 
cline in price, showed an increase of 144c 
for the period and heavy loins a full 
cent. Product from light weight hogs 
went into cure at a slight advantage 
over the current market. Cured product 
at the present time is experiencing a 
none too active market except through 
smokehouse channels at only a relatively 
small differential over green product 
prices, in spite of the fact that much of 
this product went into cure from high 
costing hogs. 

The test on this page is worked out 
on the basis of Chicago costs and 
credits. Yields, operating and overhead 
costs and product and by-product credits 
should be checked carefully by each 
packer in the light of conditions in his 
own plant and the kind of hogs he is 
slaughtering. 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Per cent 


live 
wt. 


Regular hams 
Picnics 


Fat backs 

Plates and jowls 

Raw leaf 

P. S. lard, rend, wt 

Spareribs 

Trimmings 

Feet, tails, neckbones.............. 2.00 
Offal and misc 


TOTAL YIELD AND VALUE ...69.00 


Cost of hogs per cwt 


Condemnation loss 
Handling & overhead 


TOTAL COST PER CWT ALIVE.. 
TOTAL VALUE 


Loss per cwt 
Loss per hog 

Profit per cwt 
Profit per hog 


Week ending October 3, 1936 


Value 
per ewt, 
alive 


Price 
per 
Ib. 


180-220 Ibs. 


18.0 
13.2 
19.5 
21.8 
18.0 


Per cent 
live 
wt. 


per 
Ib. 


$ 2.52 
74 

-78 
2.14 
1.98 


13.70 
5.30 
4.00 
9.50 
8.70 
3.00 
4.00 
2.50 
2.10 

10.90 
1.50 
2.80 
2.00 


18.1 
13.0 
19.5 
20.6 
18.0 
13.1 

8.9 

9.1 
11.0 
11.1 
13.3 
13.0 


Bs 
.23 
22 
1.29 
.20 
.39 
.08 
.39 


8. 5 
9.1 
11.0 
11.1 
13.3 
13.0 


$11.13 70.00 


Price 


220-260 lbs. 


Value 
Per cwt. 
alive. 


Value 
per cwt. 
alive. 


Price 
per 
Ib. 


260-300 Ibs. 


17.9 
11.2 
19.5 
18.9 
17.5 
12.8 
10.1 

9.1 
11.0 
11.1 
13.3 
13.0 


Per cent 
live 
wt. 


13.30 
5.00 
4.00 
9.00 
3.50 
9.00 
5.00 
3.00 
2.00 

11.00 
1.50 
2.70 
2.00 


$ 2.38 
56 

-78 
1.70 
61 
1.15 
51 

27 





71.00 





Build Up Your Sales Volume! 


The uniformly moulded, perfectly shaped 

boiled hams produced with Adelmann Ham 

Boilers guarantee exceptional sales results. 

Their fine outward appearance alone creates ini- 

tial sale, but it’s the superior quality and ideal 

flavor that counts in producing positive re-sales 

—greater profits. Use Adelmann Ham Boilers 

to acquire boiled hams that really sell! The 

elliptical yielding springs, an exclusive Adel- 

mann feature, maintain an even pressure over 

a wide area. Cover tilting is eliminated. The 

ham is allowed to expand naturally while cook- 

ing. Shrinkage is reduced. Flavor and quality 

are improved greatly. Operating and main- 

tenance costs are materially lowered! Write : 
today for complete details. a SpELMann 


; Type “OE” 
ADELMANN—“‘The kind your ham makers prefer’’ % Made in 5 Sizes 


HAM BOILER CORPORATION 


Main Office and Factory, Port Chester, N. Y. 


Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6.Stanley St., Liverpool & 12 Bow Lane, London 
—Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto. 


Welcome yp CHICAGO 


We cordially invite all visitors to the 31st 
annual convention of the Institute of 
American Meat Packers to use our offices 
as headquarters. Our employees and facil- 
ities are at your disposal. The obligation 


is Ours. 


Telephone State 1637 


bob 


222 West Adams St., Chicago, Ill. 


Selling Agent ERE 


THE ADLER COMPANY 


CINCINNATI 
Buy Your Stockinettes from Cahn and BE SURE! 
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PORK PRODUCTS EXPORTS 


Week Week Nov. 

ended ed 1935 

Sept. 26, Sept. 28, Sept. 26, 

1936. 1935. 1936. 

To bbls. — 

United Kingdom 2 209 

Continent cece 877 

West Indies eons 160 

1,246 

BACON AND HAM. 

M lbs. M Ibs. 

United Kingdom 553 

Continent eee ese0 
West Indies 


B. N. A. Colonies. . 
Other Countries 
Total 


bbls. 
1,039 


M ibs. 
74,108 
165 


United Kingdom 
Continent 


TOTAL EXPORTS BY PORTS. 
Bacon and 
Hams, ’ 
M Ibs. M lbs. 
115 202 
295 1,816 


Pork, 
From bbls. 
Montreal 


Total week eens 2,019 
Previous week 221 1,533 
2 weeks ago oem 402 3 

Cor. week 1935 553 419 


SUMMARY NOV. 1, 1935 to SEPT. 26, 1936. 
1935 to 1934 to De- 

1936. 1935. Increase. crease. 

Pork, M Ibs.... 249 363 eone 114 


Bacon and Ham, 
M ibs 4,468 100,854 26,386 
Lard, M Ibs. ..90,975 93,544 2,569 


MEAT IMPORTS AT NEW YORK 
For week ended Sept. 25, 1936: 


Point of 
origin. Commodity. 
Argentina—Canned corned beef 
—Canned roast beef.. 
—Oleo stearine es 
—S. P. hams... 
—D. 8. bellies 
srazil—Canned corned beef 
—Jerked beef 
Canada—Smoked bacon 
—Fresh frozen pork cuts 
—Sausage 
—Fresh chilled beef 


Czechoslovakia—Cooked sausage 
Denmark—Cooked hams (tins)............. 20,863 
—Liverpaste (tins) 
—Smoked bacon 
Germany—Smoked ham 
—Smoked sausag: 
—Ox mouth wsied (tins) 
Holland—Liverpaste (tins) 
—Cooked pork loins (tins) 
Hungary—Smoked sausage 
—Cooked hams (tins) 
Irish Free State—Smoked bacon 
Lithuania—Smoked bacon 
—Fresh frozen pork 
—Cooked ham (tins) 
Poland—Cooked hams (tins) 
—Smoked sausage 
—Smoked pork loins 
Uruguay—Canned corned beef 3 
anned roast beef............... 150,210 


CANADIAN EXPORTS TO 


Aug., 
1936. 


8 mos., 
1936. 
151,362 
48,592 
35,211 
1,296 
1,510,800 
1,467,100 


Cattle, No. 
Calves, No. 
Hogs, No. 


Bacon, Ibs. .........- 208,700 
Pork, BO. ccccccccece 897,200 7,048,400 
Mutton & lamb, lbs.. 6,500 
Canned meat, lbs 2 992 
Lard, Ibs. 800 
Lard compound, Ibs... 477,000 


Week ending October 3, 1936 


. CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, SEPTEMBER 26, 1936. 


Open. Low. 


LARD— 

Sept. ..11. r 11.47% 
eee . 11.40 
Dec. ...11.50 B 11.50 
eS a 11.60 
MAP. 2 coves cove aware 

y ...11.92% 12.10 11.92% 


13.25b 
13.30n 
13.50 


MONDAY, SEPTEMBER 28, 1936. 


11.50ax 
11.45 
11.62% 
11.65 
cr 

11.95-97% 
12.10ax 


11.70 
11.85 
11.87% 
12.00 


12.25 


CLEAR BELLIES— 
Sept. 13.25n 
13.30ax 
13.50n 


TUESDAY, SEPTEMBER 29, 1936. 
LARD— 
Sept. ..11.67% 
Oct. ...11.57% 


11.60 
11.55 
11.62% 
11.72% 


12.00 


11.67% 11.60ax 


11.55ax 


12. 17%b 


13.25b 

13.35 

13.52%b 
WEDNESDAY, SEPTEMBER 30, 1936. 


11.70 11.57% 11.60-57%ax 
11.52% 


11.52% 

11.60 
11.67% 
11.85ax 
12.00b 
12.174%4ax 


11.60 
11.67% 


12.00 
12.17% 


13.50b 
13.35n 
13.52%4n 


THURSDAY, OCTOBER 1, 1936. 


11.42% 
11. =. 


11. qotab 
11.90ax 
12.02%b 


CLEAR BELLIES— 
Dec. ...13. eeee sees 13.45 
ese eoee 13.52%n 


FRIDAY, OCTOBER 2, 1936. 


Oct. ...11.50 
Oct. ots 50 
DSC. 202th 52 11.42% 
Jan. .. 55 . 

Mar. ... 
May ... 
July 


CLEAR BELLIES— 


Dec. ...13.70 
Jan. ...13.60 


11.50 
11.50 
11.52% 
11.50 11, 
11.67% 11.70b 
11.82% 11.92%ax 
12.00 12.02%b 


13.70ax 
13.75 


—, split. 


13.75 13.60 


Key: ax, asked; b, bid; n, nominal; 


CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 
Sept. 1, '36, Aug. 1, ’36, Sept. 1, ’35, 
Ibs. Ibs. Ibs. 


12,762,427 11,705,406 9,576,792 
3,655,236 2,087,201 
27,851,095 30,537,232 22,046,008 


Mutton and lamb.. 764,611 675,506 830,023 


CASH PRICES 


Based on actual carlot esis Thursday, 
October 1, 1936. 


12-14 
Short Shank ec ov 


BELLIES. 
(Square cut seedless) 
(S. P. Ye under D. C.) 


*Quotations represent No. 1 new 


D. 8S. BELLIES. 


OTHER D. 8. MEATS. 

Extra Short Clears 

Extra Short Ribs 

Regular Plates 

Clear Plates . 

Jowl Butts .. 

Green Square Jowls.. 

Green Rough Jowls 


Prime Steam, cash 
Prime Steam, loose 
Refined, boxed, N. Y¥ 
Neutral, in tierces 
Raw Lea 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended Sept. 26, 1936: 
Week Previous Same 
Sept. 26. week. week '35. 
Cured meats, Ibs.18,124,000 18,432,000 15,434,000 
Fresh meats, lbs.46,652,000 49,256,000 40,449,000 
Lard, lbs 1,466,000 1,586,000 
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REDUCE PACKINGHOUSE 
BY-PRODUCTS with 


Reduces cooking 
time 1/3 to 1/2! 


Cut Grinding Costs — insure more uniform 

grinding — reduce power consumption and main- SAVES STEAM, P OWER, LABOR 
tenance expense— provide instant accessibility. CUTS RENDERING COSTS. — Grinds fats, bones, carcasses, viscera, 
Stedman’s extreme sectional construction saves ete. —~ all with equal facility. Reduces everything to uniform fine- 
cleaning time. Nine sizes — 5 to 100 H.P. — mess. Ground produet Sizes and types to mest every 
capacities 500 to 20,000 Ibs. per hr. Write for gives up fat and i . t. Write for Bulletins. 


sie Ne : content readily Lov per. MITTS & MERRILL 


1 iia ity. Builders of Machinery Since 1854 
= ™ 1001-51 S. Water St., ee aaa Mich. 











504 INDIANA AVE. . AURORA,INDIANA . Founded 1834 


PACKER AND FOOD STOCKS TALLOW FUTURE TRADING FERTILIZER MATERIALS 


Price ranges of listed stocks, Sept. 30, Tallow transactions at New York for BASIS NEW YORK DELIVERY. 


1936, or nearest previous date: the week: Ammoniates. 
‘ ; Ammonium sulphate, bulk, . 
y Sales. High. Low. = Close ata SATURDAY, SEPTEMBER 26, 1936. basis ex vessel Pe gM. 
Ww oot +. — ot. High. Low. Close. Oct.-Nov. 1936 $ @25.50 
ept. 30 —Sept. , - yo — ? see ie ; Ammonium sulphate, Sun bags, 
Amal. Leather. 5,000 2% nit Y 24 ot. sade finden: } 85 per 100 Ibs. f.a.s. New York nominal 
Do. Pfd 2,300 58% yo 3 so Nov. wate ape A Blood, dried, 16%, per unit @ 4.10 
ts, 361, 361, 35% Be cave | Nees a ae Fish scrap, dried, 11% ammonia, 
. tr : ae: , a Jan. sees tee : : 10% B. P. L., fo.b. fish factory.. 3.25 & 10¢ 
sae. sare ~~ eo i eo is foe Fish meal, foreign, 11% % ammonia, 
ar Y o . oo c a. cts 3. 
Do. Pr. Pfd.. D 8014 804%, 80% 81% MONDAY, SEPTEMBER 28, 1936. Fish ecrap, saline 6% ammonia = 
Do. Del. Pfd. 600 108 108 e 108% q. a *6.91@7.20 3% <A.P.A. f.o.b. fish factories.... 2.25 & 50¢ 
Beechnut Pack. 9414, «94 94 2 . oes ---2 $7.10 Soda nitrate, per net ton; bulk, Oct. 
Bohack, H. C.. 25 9% 9% % 9% 3 ‘ 5 Sas Lynd 1936 to June 1937, inclusive @25.50 
Do. Pf ee bed ae aoa BY Jan. tees tees wen 45 in 200-1b. @26.80 
Chick. Co. Oil.. 7 § 18 § = aie sgh tie aa @ 5 ; @27.50 
Childs Co..-..+ 1,200 , 9% 914 ceee cece TS he ae 10% ammonia, 15% | 
Cudahy Pack... ; 36 36% 374 i. © 90 & 10¢ 
First Nat. Stra. 1, TUESDAY, SEPTEMBER 29, 1936. & 10¢ 
Gen. Foods.....12, P - 9 ee eee 6. 5 15° B. | i S 5 C 
Gobel Co 4.5 6 4 4 Nov. | end bulk 3.85 & 10¢ 
Gr. A&P ae . jae deak 7 7.20@7. 30 Phosphates. 
5 12 51, eet ind 7.2 —— 45 Foreign bone meal, steamed, 3 and 
Do. New ‘ ase eoee i 23@T7.50 50 bags, per ton, c. i 
Hormel, G. A.. § 8% a, 5* ite oh a ting — Bone meal, raw, 4% 
arate "ss: -L ms % 4 ; 1936. per ton, c.i.f 
Libby McNeill. a 88 3! —_ ’ ; Superphosphate, bulk, 
Mickelberry Co. 1 " et. ‘eee eane 6. an 20 more, per ton, 16% flat 
M. & H. Pfd... B14 5 3 314 Nov. Sack aa 
Morrell & Co... 3 3M 5M 3 Dee. tee vee Oo 15@T. 25 Dry Rendered Tankage. 
Nat. Leather... 540 1% % = gas anes 5 al -40 50% unground 
‘4 ¢ S85, ah s . eee eee . 6 cc 
Nat. Tea , = ie aa Mar. Serre —_—— 
rage. ¢ Game. . ‘ ‘ af 117 , There were no sales. 
Rath Pack 50 26% 26% 26% 25% THURSDAY, OCTOBER 1, 1936. 


Safeway Strs... 30% 9% 5 My 7 
Do. 6% Pfd.. 160 9 44 : sees sees hed 


cum teae.... , : scot E72; ARMOUR BUYS PHOSPHATE 
ahl Meyer. rae ae i ‘ ae. 1 gees tWoar.3 iG 
Swift & £o- 32 22% 2 % 22% “eb. a Armour Fertilizer Works has acquir- 


30% 305% 30% ; rw , nde 

Bay ao ee ee ee ° ed large phosphate properties, mining 

. * Leather. ¢ ou , , : ’ rights and railway branch track to old 
D 8 en 4 


115 Peerless plant at Columbia, Tenn. It is 


Do. Pfd My = = OT. Works retains only the phosphate rights 
Wilson & C 8 81 A 8% heme tSens a the 
Do. Pfd...... 400 7914 7914 7914 781% Asked: ¢ nominal. and appurtenances incident to them. 


’ 


6. 
‘Wieniees ae 39 39 ‘ Sens 7 understood that the Armour Fertilizer 

82 a 

= 





cvery By Preductorinaingje> «6 NEW SYSTEM 
Rotary Oven 


The WILLIAMS ‘825’ 


Best suited for grinding of higher \ r Burns Any Gas 
grease content material such as greasy wy ‘ 

cracklings and tankage. Widely used |, iC Produces Best Quality 
by American Packers and Renderers. a, — Loaves and Roasts at Low- 


Write for Bulletin on complete install- 
ations—also of Williams Positive Drive \) est Fuel and Power Cost. 
vibrating screens. 


IAMS PATENT ‘ : 

lee, PULVERIZER CO. Built for Service 
PAS LG DA OREM $325 Medium 36 loaves or 24 roasts 
$450 Large 60 loaves or 48 roasts 


Aytarneas ca 4n VX Sy F.O.B. Factory 90 loaves or 72 roasts 


GABE UW Brand Bros. ‘ Inc. Names of users and com- 
ws wArat GRINDERS SHREDDERS 410 E. 49th St., New York City plete details on request. 
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TALLOWS AND GREASES x 


WEEKLY MARKET 


TALLOW—A moderate volume of 
trade, and steady tone featured tallow 
at New York the past week. The larger 
consumers were’ not particularly in- 
terested in supplies but some routine 
trading was reported. On the other 
hand, offerings at mid-week showed a 
tendency to enlarge over those of late 
and as a result the undertone was less 
steady. Some close observers would not 
be surprised if the market in the near 
future were to ease slightly. 


However, no great volume of tallow 
was on the market and a great deal de- 
pended upon whether or not soapers 
would re-enter in a large way, should 
the price ease moderately. According 
to reports soapers continued to ex- 
perience a satisfactory business in fin- 
ished product. 


At New York special was quoted at 
7c nominal, extra 7%c f.o.b., at which 
level business passed, and edible at 94¢c 
packages, f.o.b. New York. 


On the New York Produce Exchange 
tallow futures were easier at declines 
of 3 to 10 points from the previous week, 
October, selling at 7e and December 
from 7.35 down to 7.25c. 


At Chicago, the market was rather 
steady to a shade easier on tallow, with 
demand rather quiet. Edible was quoted 
at 8%c, fancy 74c, prime packers 744 
@7'ee, special 7 and No. 1 at 6%c. 


There was no London tallow auction 
this week. At Liverpool Argentine 
frigorifico tallow, September-October 
shipment, was quoted at 24s 3d, an ad- 
vance of 6d for the week, Australian 
good mixed at Liverpool was quoted at 
24s 3d, an advance of 3d on the week. 


STEARINE—A steady tone pre- 
vailed in the stearine market but trade 
was rather quiet at New York during 
the week with oleo quoted at 10c com- 
pared with 10%c nom. the previous 
week. At Chicago the market for oleo 
was quiet and steady, unchanged at 
10 ee. 

OLEO OIL—The market was quiet 
and steady at New York with extra 
quoted at 10% @11%%c, prime 10% @11c 
and lower grades 9%@10%c. At Chi- 
cago, the market was steady and un- 
changed at llc for extra. 


(See page 42 for later markets.) 


LARD OIL—The market was rather 
quiet but steady at New York, pending 
development abroad. No. 1 was quoted 
at 914c, No. 2 at 944c, extra 10%c, extra 
No. 1 at 9%c, prime edible 14%¢c, in- 
edible 12¢c and extra winter strained 11c. 


NEATSFOOT OIL—Routine interest 
was in evidence at New York with the 
market generally quiet but steady with 
cold test quoted at 16c, extra 10c, extra 
No. 1 at 9%c, pure 11%c and special at 
lle. 


Week ending October 3, 1936 


REVIEW 


GREASES.—The market was feat- 
ured by a disposition on the part of 
producers to move more material this 
week, and with a tendency on the part 
of consumers to back away from offer- 
ings. Yellow and house grease at New 
York sold at 7c, unchanged on the week, 
but the undertone was barely steady. 
Larger offerings in tallow and fears of 
a lower tallow market, had some sym- 
pathetic influence on greases. However, 
on the whole there was no abundance 
of grease supplies on the market, but 
the feeling was that prices might be 
shaded in the near future until soapers 
showed more tendency to take hold in 
a broader way. 


At New York, choice white grease 
was quoted at 83:@8%c, A white 7% 
nominal, B white 7% @7%c and yellow 
and house 6% @7c. 


At Chicago, the market for greases 
showed little change from a week ago 
with holders’ ideas steady but demand 
rather quiet. Choice white was quoted 
at 744c, A white 744c, B white 7c yellow 
65 @6%c and brown 6c. 


BY-PRODUCTS MARKETS 


Chicago, October 1, 1936. 


Blood. 


Blood market nominal. South Amer- 
ican offered October forward at $3.40@ 
3.45 per unit, c.i.f. 


Unit. 
Ammonia. 


Unground @4.00n 


Digester Feed Tankage Materials. 


Market dull. Sellers asking prices 
well above bid prices. 


Unground, 10 to 12% 

ammonia 
Unground, 8 to 10%........... 
Liquid stick 


Packinghouse Feeds. 
Market quiet, prices unchanged. 


Carlots, 
Per ton. 
Digester tankage meat meal, 60%...$ @60.00 
Meat and bone scraps, 50% @55.00 
Steam bone meal, 65% 
ing, per ton @27.50 
Raw bone meal for feeding 


Dry Rendered Tankage. 


Market very quiet, due to slow move- 
ment of mixed feeds. 
Hard pressed and exp. unground per 


unit protein $ 
Soft, prsd. pork, ac. grease & quality, 


Fertilizer Materials. 


Market nominal and supplies well 
sold up for coming months. South Amer- 
ican offered at $3.70 & 10c, c.i.f., Nov.- 
Dec. 


High grd 
12% ar 

Bone tankage, ungrd., 
per ton 

Hoof meal 


Gelatine and Glue Stocks. 
Market unchanged. Jaws, skulls and 
knuckles continue in good demand. 
CD bon ceakccnnwnwaeenes $ 
Pickled sheep trimmings 
Sinews, pizzles 
Cattle jaws, skulls and knuckles..... 2 


Hide trimmings 
Pig skin scraps and trim, per Ib...... 5 


Animal Hair. 


Winter coil dried hog hair being con- 
tracted for. Limited trade in winter 
processed hair contracts. Sellers’ ideas 
strong. Outlet still available for sum- 
mer coil dried hair in carlots. 


Coil and field dried hog hair.............. 2 
Winter coil dried 

Processed, black winter, per Ib... 
Processed, summer 

Cattle switches, each* 


*According to count. 


Horns, Bones and Hoofs. 


Junk bones in demand for prompt or 
forward shipment. 


Per ton. 
Horns, according to grade $45.00@75.00 
Cattle hoofs 30.00 
Junk bones 17.00@18.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 
Bone meal market unchanged and 
steady. 


Per ton. 
Steam, ground, 3 & 50 
Steam, ground, 2 & Bl... ccccccccecs 


EASTERN FERTILIZER MARKETS 

(Special Report to The National Provisioner.) 

New York, Sept. 30, 1936. 

While the last sale of dried blood was 
at $4.20 per unit, f.o.b. New York, it can 
be bought at $4.10 per unit and possibly 
lower. South American for October 
shipment from South America is held at 
$3.40 per unit of ammonia, c.i.f. Atlan- 
tic coast ports. 

Ground tankage is offered and lasf 
sold at $3.90 and 10c, f.o.b. New York, 








GEO. H. JACKLE 
Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 
Chrysler Bldg. 
405 Lexington Ave. 
New York City 
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and unground sold at $3.85 and 10ce, f.o.b. 
local shipping points. 

Unground dried Menhaden fish scrap 
is held firm at $3.25 and 10c, f.o.b. fish 
factories, Va. and Japanese No. 1 sar- 
dine meal is offered at $43.00 per ton, 
c.i.f. Atlantic coast ports for October, 
November, December shipment from 
Japan. 


FERTILIZER TRADE RULES 


Proposed trade practice rules for the 
fertilizer industry have been issued by 
the Federal Trade Commission, with a 
15-day opportunity to interested parties 
to suggest or object. Sales below cost 
to injure a competitor, use of a product 
as a “loss leader,” false quotations, dis- 
criminatory differentials or promotional 
allowances are banned. The rules also 
declare it an unfair trade practice to dis- 
criminate in price in any other respect 
contrary to the Robinson-Patman act or 
knowingly to induce or receive a pro- 
hibited discrimination. The prohibitions 
of discrimination closely resemble the 
actual provisions of the Robinson-Pat- 
man act. 


SEPTEMBER MEAT REVIEW 


Declines ranging from 8 to 16 per 
cent in the wholesale price of most 
weights of fresh pork loins from levels 
prevailing at the close of August; a 
drop of from 2 to 5 per cent in the 
wholesale prices of shoulders and butts, 
and slight declines in the wholesale 
prices of most cured pork items fea- 
tured the live stock and meat trade dur- 
ing September, according to a survey 
made by the Institute of American Meat 
Packers. 


Slight increases were noted in the 
wholesale prices of cattle and beef, with 
marketings continuing unusually large. 
A somewhat lower price prevailed tow- 
ard the close of the month for live 
lambs and dressed lambs. Prices of 
calves and the wholesale price of veal 
increased considerably during’ the 
month. Prices of most grades of cattle 
were somewhat higher at the close of 
the month than at the opening. Reflect- 
ing the declines in the wholesale prices 
vf fresh pork, hog prices tended to fall 
off somewhat and were about 6 per cent 
lower than early in the month. 

Live stock marketings throughout 
September continued unusually large. 
Hogs marketed were from 50 to 55 per 
cent greater than the number marketed 
a year earlier, though still somewhat be- 
low normal. The unusually heavy mar- 
ketings of cattle which have been oc- 
curring during recent months continued 
through September, and marketings ap- 
parently were somewhat in excess of 
the large market supplies in September 
a yearago. Receipts of lambs were con- 
siderably heavier than in August this 
year and somewhat greater than in Sep- 
tember a year ago. Meat production 
during September is estimated to have 
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been about 25 per cent larger than that 
of September a year ago. 


With the August index of factory 
payrolls of a large number of manufac- 
turing industries about 17 per cent 
above the index in August last year, 
consumer purchasing power continued 
to improve somewhat. The export trade 
continued unsatisfactory throughout the 
month and demand for American prod- 
ucts in foreign markets tended to fall 
off somewhat as compared with the de- 
mand in the preceding month. 


EXPORT NOTES 


All packaged food stuffs, whether im- 
ported or domestic, must be registered 
with the Mexican department of public 
health before they may be imported into 
or sold in Mexico, according to regula- 
tions published August 31. Regulations 
are now in force in regard to new prod- 
ucts; for products already in Mexican 
markets they will not be effective until 
a later date. 


Cuban lard importers have cut the 


- wholesale price of American lard from 


$18.60 to $16.58 per 100 Ibs., according 
to a recent U. S. Department of Com- 
merce report. Mixed lard price has been 
reduced to $15.58 per 100 Ibs. and com- 
pound lard to $14.32 per 100 lbs. Lower 
price of lard is expected to make seri- 
ous inroads into sales of competitive 
commodities. 


Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 

These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints are available at 50c. To 
secure them, send the following 
coupon with remittance: 

THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago, Ill. 


Please send copy of reprint on oil re- 
fining and manufacture. 


MARGARINE MATERIALS USED 


Oleomargarine materials used in 
manufacture during August, 1936: 
Aug., 1936. Aug., 1935. 
Ibs. Ibs. 
Ingredients of Uncolored Margarine: 
Babassu oil 1,982,381 
) 11,610,249 
178, 
Cottonseed oil 
Derivative of glycerine 
Lecithin 
Milk 
Neutral lard 


Oleo oil 
Oleo stearine 


Palm kernel oil 

F 966 218,374 

Salt ,481,5 1,356,199 

Sesame oil ,528 4,990 

Soda (Benzoate of) 15,509 
i 73,973 


Soya bean oil 
NL peoccevneavanunesie 2,293,740 27,704,514 





Ingredients of Colored Margarine: 
Babassu oil 
Butter 
Cocoanut oil 
Color 


Milk 

Neutral lard 
Oleo oil 

Oleo stearine 
Oleo stock . 

Palm oil .. 


Soda (Benzoate of) 
Soya bean oil 
Sunflower seed oil 





AUG. MARGARINE PRODUCTION 


Margarine produced during August, 
1936, with comparisons showing an in- 
crease of 17.6 per cent from August, 
1935, is reported as follows by mar- 
garine manufacturers: 


Aug., 1936. Aug., 1935. 
Ibs. Ibs. 


Production of uncolored 
margarine 

Production of colored 
margarine 


Total production 
Uncolored margarine with- 
drawn tax paid 
Colored margarine with- 
drawn tax paid 


30,096,123 = 25,473,757 
319,120 
25,792,877 
25,266,061 
27,444 





30,351,122 
30,827,535 


APPEAL OIL TAX CASE 


A case testing validity of the 3-cent 
per lb. tax on first domestic processing 
of Philippine cocoanut oil has been ap- 
pealed to the U. S. Supreme Court by 
Haskins Bros. and Co., Omaha, Neb., 
soap manufacturers. The company sued 
in its own behalf and for all other tax- 
payers similarly situated to restrain the 
Secretary of the Treasury from turning 
over $33,000,000 in tax collections to the 
Philippine government. The company 
claims it cannot absorb or pass on the 
tax and will have no means of recovery 
if funds pass to the Philippines. 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 


Hull, England, Sept. 30, 1936.—Re- 
fined cottonseed oil, 29s 6d, Egyptian 
crude cottonseed oil, 27s. 


The National Provisioner 
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WEEKLY MARKET 


OTTON oil futures market moved 

irregularly the past week with 
October delivery under pressure and 
off about %c from the previous week, 
while distant months scored small net 
gains. Deliveries of 33 lots on October 
contracts on first tender day, Wednes- 
day, September 30, served to bring about 
speculative liquidation in the current 
month and transferring to later de- 
liveries. Hedge selling was on a fair 
scale, but there was a broad persistent 
commission house demand for distant 
positions which took the surplus and 
served to maintain values along with a 
slightly better lard market, firmness 
in cotton and what were considered un- 
favorable general rains in the Western 
cotton belt. 

The situation as far as cotton oil was 
concerned statistically was without 
particular change. This undoubtedly 
created some buying power. However, 
sentiment was divided, and the locals 
were at sea, in explaining where all of 
the absorption was coming from. Partic- 
ularly was this true as reports concern- 
ing cash oil demand were disappointing. 
However, buying in March and May 
assumed large proportions, not only 
through local houses, but through houses 
with wire and foreign connections. 

The action in lard was undoubtedly 
disappointing to some. However, some 
cotton oil observers pointed out that 
with prospects for a lard production 
some 300,000,000 lbs. greater than last 
year lard may have to go to a closer 
competing basis with compound, in 
order to find a domestic market for dis- 
tribution of the increased output as the 
export outlet continues rather limited. 

There were very heavy rains in the 
Western cotton belt which interfered 
with the movement of both seed and 
crude. This served to keep down hedg- 
ing pressure to some extent. However, 
the smaller mills were buying crude and 
selling March and May at a full 150 
points spread which is a profitable 
operation, according to oil traders. This 
hedge pressure, it was said, is apt to 
continue for some little time. On the 
other hand it was contended that the 
larger refiners while accumulating seed 
and crude were not inclined to put 
many contracts into the ring and are 
not apt to tender the market any sup- 
port, while accumulation is under way. 


Crude oil sold at 8%c in the South- 
east and Valley and at 8%c in Texas 
during the week. Most of the time the 
market was called 85 @8%c. 


COCOANUT OIL—Market at New 
York was steady, holding around the 6c 
basis. There was some uncertainty as 
to the European outlook owing to de- 
valuation by the Continental gold bloc 
and the tendency was to go slow pending 
developments. 


Week ending October 3, 1936 


VEGETABLE OILS x 


REVIEW 


CORN OIL—A slightly easier tone 
was apparent at New York partly due 
to the European financial situation. 
Indications were that mills might have 
considered 9%c but buyers’ ideas were 
Ye lower. 

SOYA BEAN OIL—A steady market 
prevailed at New York but trade was 
quiet. Prices were quoted at 8c with 
buyers attempting to shade that level 
Wwe. 

PALM OIL—Reflecting uncertainty 
over the international currency situa- 
tion, a more or less nominal market pre- 
vailed at New York with sellers with- 
drawn. Spot Nigre was quoted at 5c, 
shipment 4.55¢ and Sumatra oil, July 
forward, at 45%c. 

PALM KERNEL OIL—Conditions 
were nominal at New York with the 
market quoted at 5%c. 

OLIVE OIL FOOTS—A routine 
trade but a steady market was noted at 
New York, with tanks quoted at 9c and 
barrels at 9%4c. 

PEANUT OIL—While the trade was 
reported showing more interest, it was 
intimated that 8%c could be done in the 
Southeast. 


CHICKASHA PASSES DIVIDEND 


Directors of Chickasha Cotton Oil Co. 
have passed their current dividends “in 
order to preserve and maintain the ex- 
cellent financial condition of the com- 
pany,” its directors state. Payment of 
dividends from 1933 has been in the 
form of special payments instead of 
regular quarterly disbursements, it was 
pointed out. 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., Oct. 1, 1936— 
There has been heavy trading in crude 
oil this week at 85s @8%¢c, all directions; 
with markets slightly easier today at 
the former price movement of seed. 
There are complaints from many direc- 
tions of low yields of crude oil per ton 
of seed. This may be an exceptionally 
low yield year, especially west of the 
Mississippi, where over a large area the 
seed is of unusual character and is ex- 
pected to have a bearing on the produc- 

tion figures for crude oil. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, October 1, 1936.— 
Forty-three per cent cottonseed cake 
and meal, basis, Dallas, for interstate 
shipment, $32.00. Prime cottonseed oil 
was quoted at Dallas at 8%c. 






COTTON OIL TRADING 


COTTONSEED OIL—Crude oil Val- 
ley 8.75 paid; Southeast 8.75 nom.; 
Texas 8.75 paid at common points, 
Dallas 8.8742 nom. 


Market transactions at New York: 


Friday, September 25, 1936. 


—Range— —Closing—— 

Sales. High. Low. Bid. Asked. 

BOOK... sve) whew «eek = seers: 
Sept.. 9 1030 1025 1025 a 30tr 
Oct... 12 1018 1006 10138 a trad 
ee lll 
Dec.. 19 1021 1015 1018 a trad 
Jan. . 4 1025 1017 1018 a 1022 
Pe. sees Cope een cee 
Mar. . 38 1030 1022 1025 a 1026 
Apel. .:. ssee . voce sae oe 


Saturday, September 26, 1936. 
Spot . a 


Sept. . 5 1040 1039 1040 a 39tr 
Oct. . 2 1010 1010 1012 a bid 
[ers 
Dec. . 17 1025 1019 1024 a 1027 
TOM,» seve sone cece | —ere 
re 
Mar.. 60 1033 1025 1033 a trad 
CS ee ee 


Monday, September 28, 1936. 
ere ae 


Cet . 11 1017 1015 1010 a bid 

ee 
Dec. . 11 1035 1022 1022 a trad 
Jan. . 5 1037 1024 1022 a 1025 
rrr 
‘Mar. . 73 1043 1030 10380 a trad 
eee ee 
May . 6 1035 1035 1035 a trad 

Tuesday, September 29, 1936. 

OE 2 inxs. beats . eae aca ee 
Oct. . 2 1010 1008 1003 a 1006 
DROW. . css belde Sec See 
Dec. . 5 1026 1022 1021 a 1022 
Jan. . 4 1029 1026 1022 a 1025 
POM 6 iscs euye | <eue - eee 
Mar. . 39 1035 1029 1028 a 1029 
April. 1030 a nom 


May . 25 1037 1034 1082 a 1034 
Wednesday, September 30, 1936. 


Spot . ee ae eee 
Oct. . 60 1005 995 998 a 1005 
NOR: .. cae Scaleel em eee 
Dec. . 48 1026 1019 1020 a 1022 
Jan. . 16 1029 1022 1022 a 1024 
) _ re ok 
Mar. . 108 1037 1029 1030 a 1032 
April. 1030 a nom 


May . 46 1042 1033 1033 a 1035 
Thursday, October 1, 1936. 


Oct. . .... 1000 995 990 a nom 
Dec. . .... 1019 1007 1007 a trad 
Jan. . .... 1028 1010 1010 a trad 
Mar.. .... 1034 1018 1016 a nom 
May .. ....10385 1025 1018 a nom 


(See page 42 for later markets.) 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 

Prime native steers— Sept. 30, 1936. 

400- 600 16 @16% 18%@19 

600- 800 .. 15% @16 17% @18 

800-1000 14%@15% 1742@18% 
Good native steers— 

400- 6 15144 @16 

600- 800 . 14%@15% 

800-1000 14 @14% 


Cor. week, 
1935. 


Medium steers— 

400- 600 .... 5 @15% 

600- 800 @l4t%. 15 @16 

800-1000 13% @l14 154% @16 
Heifers, good, 400-600...14%@15 15% @16 
Cows, 400-600 91%4@1014 9 @12% 
Hind quarters, choice.... @2 @23 
Fore quarters, choice @13 @l15 


Beef Cuts 


Steer loins, prime re q unquoted 
Steer loins, No. 1 32 
Steer loins, N 

Steer short loins, prime.. 

Steer short loins, No. 1.. 

Steer short loins, No. 2... 

Steer loin ends ae 5 

Steer loin ends, No. 2 

Cow loins 

Cow short loins 

Cow loin ends (hips) 

Steer ribs, prime 

Steer ribs, No. 1 

Steer ribs, No. 

Cow ribs, No. 

Cow ribs, No. 3 

Steer rounds, unquoted 
Steer rounds, No. 1 ‘ @15 
Steer rounds, » 2 ) @14% 
Steer chucks, ime unquoted 
Steer chucks, No. p @a12% 
Steer chucks, No. 2...... % @a@i2 
Cow rounds D 
Cow chucks 

Steer plates 

Medium plates 

Briskets, No. 

Steer navel ends......... 

Cow navel ends 

Fore shanks 

Hind — 

Strip loins, N 

Strip loins, No. 

Sirloin butts, No. 

Sirloin butts, No. 

Beef tenderloins, No. 

Beef tenderloins, No. 2 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 

Insides, green, 6@8 lbs... 

Outsides, green, 5@6 Ibs. 

Knuckles, green, 5@6 Ibs. 


Beef Products 


Brains (per Ib.) @7 
Hearts ... @10 
Tongues 

Sweetbreads 

Ox-tail, 

Fresh tripe, plain. 

Fresh tripe, H. C 

Jivers 

Kidneys, 


Choice carcass .. 5 @16 
Good carcass D1: @15 
Good saddles § @20 
Good racks é 
Medium racks 


Veal Products 


Brains, each @ 9% 
Sweetbreads ... @35 
Calf livers @35 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles .. 
Choice fores 

Medium fores 

Lamb fries, 

Lamb tongues, per Ib.... 
Lamb kidneys, per Ib 


Mutton 
Heavy sheep . 
Light sheep ... 
Heavy saddles ...... 
Light saddles ..... 
Heavy fores .. 
Light fores . 
Mutton legs 
Mutton loins . 
Mutton stew 
Sheep tongues, per Ib.... 
Sheep heads, each.. @10- 
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Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av. @23 

Picnics 

Skinned shoulders 

Tenderloins . 

Spare ribs .. 

Back fat 

Boston butts 

Boneless butts, cellar 
trim, 2 

Hocks 

Tails 

Neck bones 

Slip bones . 

Blade bones .. 

Pigs’ feet 

Kidneys, per lb 


Snouts 
Heads 
Chitterlings @a 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 

Country style sausage, fresh in link..... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs 

Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 

Blood sausage 

Souse 

Polish sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 

Farmer 

Holsteiner 

B. C. salami, choice 

Milano salami, choice, in hog bungs.. 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 

Mortadella, new condition 
Capicola 

Italian style hams 

Virginia hams 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings 

Special lean pork trimmings 
Extra lean pork trimmings. . 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 
Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 Ibs. and up.... 
Dr. bologna bulls, 600 Ibs. and 
Pork tongues, canner trim, S. 


FRERRESRE EET 


SAUSAGE IN OIL 


Bologna style sausage, in beef roundse— 
Small tins, 2 to crate a 

Frankfurt style sausage, in sheep casings— 
Small tins, 2 to crate 

Smoked link sausage, in hog casings— 
Small tins, 2 to crate 


BARRELED PORK AND BEEF 


Mess pork, regular 
Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 Piece es 
Clear plate pork, 

pork 


szsszssss 
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VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 20. 
Lamb tongue, short cut, 200-Ib. bbl 51. 
Regular tripe, 200-Ib. bbl - 19. 
Honeycomb tripe, 200-Ib. bbl ++eenee 
Pocket honeycomb tripe, 200-Ib. bbl - 2. 


DRY SALT MEATS 


Clear bellies, 14@16 Ibs 
Clear bellies, 18@20 Ibs 
Rib bellies, 25@30 lbs 
Fat backs, 10@12 lbs 
Fat backs, 14@16 lbs 
aegular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


3 ae hams, 14@16 lbs., eminent @e2t 
» 


Dal 
Standard reg. hams, 14@16 Ibs., vilain 133 
Picnics, 4@8 lbs., short shank, plain...19 
Picnics, 4@8 lIbs., long shank, plain....18 1 
Fancy bacon, 6@8 Ibs., parc hment paper. 28% @29% 
Standard bacon, 6@8 ‘lbs., plain 23% @2414 
No. 1 beef ham sets, smoked 

Insides, 8@12 Ibs 

Outsides, 5@9 lbs... 

Knuckles, 5@9 Ibs F 
Cooked hams, choice, skin on, fatted... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


LARD 


Prime steam, cash, Bd. Trade....$ @11.55ax 
Prime steam, loose, Bd. Trade... . @ll. = +s 
Refined lard, tierces, f.o.b. Chgo.. @ 
Kettle rend., tierces, f.o.b. Chgo.. @ ist 
Leaf, kettle rendered, tierces, 

f.o.b. Chicago @ 
Neutral, in tierces, f.o.b. Chicago. @ 2 
Compound, veg., tierces, c.a.f..... @ .12 


OLEO OIL AND STEARINE 


Extra oleo oil 104% @10% 
Prime No. 2 oleo oil 9144@10 
Prime oleo stearine, 104% @10% 


TALLOWS AND GREASES 


Edible tallow 

Prime packers’ tallow 

No. 1 tallow, 10% f. 

Special tallow 

Choice white grease 

A-White grease, maximum wee acid 
B-White grease, maximum 5% acid 
Yellow grease, 10@15% 

Brown grease, 40% f.f.a 


ANIMAL OILS 


Poh 


aD 
AAAI AIS 


PPE at 


Prime edible 
Prime inedible 
Headlight burning 
Prime W 8S 

— 


Acidless Tallow 
20° Neatsfoot 
Pure Neatsfoot 
Special Neatsfoot 
Extra Neatsfoot 


Oil weighs 7% Ibs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt § 

White deodorized, in bbls., f.o.b. Chgo..10%@11 

Yellow, deodorized 

Soap stock, 50% f.f.a. f.o.b. mills.... 

Soya bean oil, f.o.b. mills 

Corn oil, in tanks, f.o.b. 

Cocoanut oil, sellers’ tanks, f.o.b. coast. 

Refined in bbls., f.0.b. Chicago 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 
White domestic vegetable margarine... 
White animal fat margarine, in 1 lb. 
eartons, rolls or prints 
Nut, 1-Ib. 
Puff paste 


PURE VINEGARS 


CALLAHAN & COMPANY 
JTH LA SALLE STREET 


CHICAGO. ILL 
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1S SALT AN 
IMPORTANT FOOD 
INGREDIENT? 





UNDREDS of food manufacturers to 
whom quality is an important factor, 
say that salt that’s always uniform is an 
important ingredient in their products. 
Uniformity is an outstanding quality of 
Diamond Crystal Salt. It reacts and behaves 
consistently — today, next week or next 
year—whether in the baking of bread, the 


DIAMOND CRYSTAL SALT 


PURITY... 
CHEMICAL ANALYSIS. 


UNIFORM IN COLOR... 
ANALYSIS... 











curing of meat, the making of sausage, or 
the blending of flour. 

And in purity, mildness, and solubility, 
too, Diamond Crystal Salt stands unexcelled. 
That’s because it’s made by the exclusive 
Alberger Process, the key to all salt good- 
ness. Diamond Crystal Salt Company, Inc., 
St. Clair, Michigan. 


DRYNESS...SOLUBILITY...SCREEN 
--CHARACTER OF FLAKE 








PERMANENT 
PROFITS 





MAPLEINE Ymycroves 
the Flavor of Racon 


MAPLEINE in the cure 
brings out the sweet nut- 
like flavor of bacon. 

CRESCENT MANUFACTURING COMPANY 


130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 


MAPLEINE 


Week ending October 3, 1936 


YOUR 
PRODUCT 
IS A 
TABLE 









MAKE YOUR MEATS 
BEST SELLERS 


* 


With a Fine Flavored, Rich, 
Natural Colored Cure 














IF 


Quality that builds sales and brings in 
profits — that gives your meats their 
original fullest color and flavor, is yours 

if you cure with the aid of Solvay Nitrite 
of Soda. It forms the ideal and essential 
ingredient in any good cure. When pro- 
perly used it is absolutely safe—prevents 
irregular color fixation and eliminates all 
danger of unconverted nitrites. Conforms 
to all U. S. Pharmacopoeia specifications. 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by 
The Solvay Process Company 





40 RECTOR STREET NEW YORK 
Branch oe Offices 
Boston Charlotte Z = i ti 
oe cleveland ae. Hous 
M — Indianapolis Kansas City New York “Philadelphia 
APLEINE Pittsburgh St. Louis Syracuse 
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CURING MATERIALS 


Cwt. 

Nitrite of soda (Chgo. w’hse stock): 

1 to 4 bbis. delivered in Chicago 

5 or more bbls. delivered in Chicago. . 
Saltpeter, 1 to 4 bbls. f.0.b. N. Y.: 

Dbl. refined AA ecccccccoe 6.25 

Small crystals ......cccccccee 007.25 

Medium crystals ......... coecece 7.62% 

Pe GHEE ccccccccedeusseced 8.00 
Dbl. refd. gran. nitrate of soda... .3.62% 
Salt, per ton, in minimum car of 80,000 

Ibs. only, f.o.b. Chicago: 

Granulat 
Medium, 
— kiln dried 


oc 
Sugar— 

Raw, 96 basis, f< ~ > New Orleans. 
Second sugar, 90 ba 

Standard gran., t< x 
Packers’ curing sug 

f.o.b. Reserve, 
Packers’ curing 

f.o.b. Reserve, La., less 2% 
Dextrose 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per Ib. 


Per Ib. 
Allspice, Prime 
Resift 
Chili Pepper, Fancy 
Chili Powder, Fancy 
Cloves, Amboyna 
Mada wed 
Zanzi 
Ginger, Jamaica 
African 
Mace, Fancy Banda 
ndi 


Netmes, Fancy Banda 
East India 


B. & 
Paprika, Extra Fancy 
Fancy 
Hungarian 
Pepina Sweet Red Pepper 
Pimiexo (220-Ib. bbis.)............ 
Pepper, Cayenne 
Red Pepper, No. 1 
Pepper, Black Aleppy 
Black Lampon 
Black Tellicherry 
White Java Muntok....... eesces 
White Singapore 
White Packers 


SEEDS AND HERBS 


‘or 
Whole. Sausage. 


Caraway Seed 10 12 
Celery Seed, French 26 
Cominos 
Coriander Morocco Bleached 
Coriander Morocco Natural No. 1... 
Mustard Seed, Cal. Yellow 

American 


regan 
Sage, Dalmation Fancy 
Dalmation No. 1, Fancy 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 180 pack 

Domestic rounds, 140 pack 

Export rounds, wide 

Export rounds, medium 

Export rounds, narrow 

No. 1 weasands 


59598 


Middles, regular 

Middles, select, wide, 2@2% in.... 

Middles, select, extra wide, 2% in. 
and over 


Dried bladders: 
12-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 

Hog casings: 
Narrow, per 100 yds 
Narrow, special, per 100 yds... 
Medium, regular 
Wide, per 100 yds 
Extra wide, per 100 yds.. 
Export bungs 
Large prime bungs 
Medium prime bungs 
Small prime bungs 
Miidles, per set 
Stomachs 


asaaes 


COOPERAGE 


pork barrels, black hoops 
pork barrels, 
pork barrels. 

Oak pork barrels, 


ee 


Setidetetaeae 
Wty wre co 
RSESRISS 
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NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, good to medium 
Steers, common 

Cows, g 

Cows, medium 

Bulls, sausage 


Vealers, top 
Vealers, good 
Vealers, medium 
Calves, choice 
Calves, 


LIVE LAMBS 


Lambs, choice 
Lambs, good 
Lambs, medium 


LIVE HOGS 


Hogs, good to choice, 160-185 lbs 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, light 
Native, common to fair 


Western Dressed Beef. 


Native steers, 600@800 Ibs 

Native choice yearlings, 440@ 800 Ibs... 
Good to choice heifers 

Geod toe CROCS COWS... cccccccccsccecees 12 


Fresh bologna bulls 


BEEF CUTS 


hinds and ribs. 
hinds and ribs. 


vo. 2 
. 3 
» i 
. 2 
. 3 
» 2 
. 2 
» i 
» 3 
. 8 
» i 
a 
oa 


Rolls, =. 6@8 Ibs. av 
Rolls, reg. 4@6 lbs av 
Tenderloins, 4@6 lbs. av 
Tenderloins, 5@6 Ibs. av 
Shoulder clods 


DRESSED VEAL 


60 
@l4 


@li 
@16 
@15 


DRESSED SHEEP AND LAMBS 


Lambs, prime to choice 17%@18% 
Lambs, good 16%@17% 
Lambs, medium eS 18% 
Sheep, good @10 
Sheep, medium 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) ..$15.00@15.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs. ..2 
Pork tenderloins, fresh - 
Pork tenderloins, frozen 

Shoulders, Western, 10@12 lbs. av 

Butts, boneless, Western 

Butts, regular, Western 

Hams, Western, fresh, 10@12 lbs. av...22 
Picnic hams, West. fresh, 6@8 Ibs. av.. 
Pork trimmings, extra lean 20 
Pork trimmings, regular 50% lean 
Spareribs 


SMOKED 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 lbs. 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 
Skinned hams, 12@14 
Skinned a, 16@18 
Skinned hams, 18@20 
Vicnics, 4@6 ‘bs. av 
Picnics, 6@8 Ibs. av 

City pickled bellies. 8@12 
Bacon, boneless, Western 
Wane, HH, GIT «cc cccccsccesevsses 27 
Rollettes, 8@10 Ibs. 

Beef tongue, light 

Reef tongue. heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer “ bd ec. trimmed. 
Sweetbreads, beef . 

Sweetbreads, veal 


Beet hanging paserpeee 


Lamb fries 

BUTCHERS’ FAT 
Shop fat @3.00 per cewt. 
Breast fat 
Edible suet 
Inedible suet 


GREEN CALFSKINS 


5-9 944-12% 12%)-14 14-18 18up 
Prime No. 1 veals.. 18 1.95 4 ae 2.20 
Prime No. 2 veals.. 17 1.75 1.90 
Buttermilk No.1... 15 1.65 a ° 
Buttermilk No. 2... 14 1.50 
Branded grubby ... 8 -80 
Number 3.......... 8 -80 


BONES AND HOOFS 





Round shins, heavy . 
light 
Flat shins, ow ol 
ght 


White hoofs 
Black and striped hoo 








PRODUCE MARKETS 


BUTTER. 
Chicago. 
@32% 
.31% @32 


New York. 
Creamery (92 score) 3314 @33% 
Creamery (90-91 qeewe) 33 =@331 
Creamery firsts (88-8 


8. 
BS GE ci.ccccvceswes 26 @26% 
Firsts, fresh 25 @25% 
RN .cwicticccdscese HeEeeesee 


LIVE POULTRY. 


Chickens, under 4 Ibs.... 
Chickens, 4 Ibs. and up... 


DRESSED POULTRY. 
Chickens, 31-42, fresh. @18% 
Chickens, 43-54, fresh.. - 19% @21 2 
Chickens, 55 & up, fresh .2 @26% 24 @27 
Fowls, 31-47, fresh ibwaing 164 ais 
48-59, fresh ... ee @20% 20 @21 
60 and up, fresh @22% @2: 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended September 24, 1936: 

Sept. ‘ 19. 21. 22. 23. 
Chicago 33%, 34 34 32 32% 
= We 35% 35% 34 34 

35% 35% 35 341% 
36 36 35 34% 
36% 36% 36% 36% 

Wholesale prices carlots—fresh &centralized—o0 
score at Chicago: 

33 33% 33% 32 32 33 


San Fran. 


beontnen, of butter by cities (tubs): 

This Last Last ——Since Jan. 1.— 
week. py? 193 1935 
5,490 2,393, 594 2,610, 348 
m 43°72T 21571. 359 2,609,931 
ine cry 205 17,552 876,754 926,070 
Phila. .. 13,015 11,352 796,424 880,019 


Total 107,723 115,116 118,121 6,638,131 7,026,368 


week. 
hives. > phe 


Cold storage movement (Ibs.): 

Same 
week day 
last year. 
48,158,155 


In Out On hand 

Sept. 24. Sept. 24. Sept. 25. 

Chicago ...146,911 127,767 25,258,073 
New York.218,055 282,204 12,526,893 
69,598 2,908,794 

. 82,314 2,956,826 


47,150 
-447,280 43,650,586 





Total .. 526,719 75,992,687 


The National Provisioner 



































POLKA HAM 


Not just a ham— but 
a selected 


delicacy 





While attending this year’s Con- 
vention, get full details, prices 
and attractive sales proposition 
from the only direct importers 
of Polish Ham in Chicago. 
Telephone or Write! 


HUSTON & MILKOWSKI, INC. 


612 N. Michigan Ave. Chicago, Illinois 
Telephone Superior 3604 











Week ending October 3, 1936 











WYNANTSKILL Sag 


Stockinette 
News 






KNIFE SLIPS on 
Smoked Hams 


A single knife slip on a ham often 
requires considerable trimming. And 
every ounce ‘you trim means a re- 
duction in profit! 


Used on smoked meats. 


WYNANTSKILL Stock- 


imettes cut shrink, 

You can eliminate these losses by 
using WYNANTSKILL Stockinettes. 
The method is simple. WYNANT- 
SKILL Stockinettes are made to fit 
perfectly. They exert a molding 
pressure on the meat. They hold 
leose pieces in place with a firm 
pressure, and you'll find that these 
leose pieces will go back into place 
during processing! 


This is only one of the advantages 
of using WYNANTSKILL Stockinettes. 
Others — equally important — make 
WYNANTSKILL Stockinettes the best 
investment you can make. Try them 
and see! SAMPLES? Gladly! 


takill mre.co. 


TROY, NEW YORK 


REPRESENTED BY—Fred K. Higbie, as 
8S. Dearborn St., Chicago, Ill.; W. 

man, 1005 Pearl ‘st., Alameda, Calif.; itershy 
Sales, Adrian, Mich.: C. M. Ardizzoni, 9942— 
41st Ave., Corona, .I., N. ¥.: Jos. W. Gates, 
131 W. Oakdale Ave., ‘Glenside, Pa.; 4, Gros 
Jean. P. 0. Box 307. Buffalo. N. Y. 


improve appearance, 
increase sales appeal. 
They protect fresh and 
cured meats against 
losses, contamination. 


bruises. They pay for 


themselves! 










Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS pa 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
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WEER’S CLOSING MARKETS 


FRIDAY'S CLOSINGS 


Provisions 


Hog products were easier toward the 
end of week under hedge selling, scat- 
tered liquidation and limited support, 
notwithstanding the fact that hog re- 
ceipts were fair and top hogs were 
quoted at 10%c. 


Cottonseed Oil 


Cotton oil reacted with lard and cotton 
under scattered liquidation and less 
aggressive outside support, but selling 
pressure dried up completely on the 
setback. Crude was an 8%c market. 
Cash oil demand was moderate. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Oct., $9.93@10.05; Dec., $10.10; Jan., 
$10.10@10.14; Mar., $10.19@10.22; 
May $10.23@10.25. Tone firm; 71 sales. 


Tallow 
Tallow, extra 7%c lb., f.o.b. 


Stearine 
Stearine, 10c, sales. 


Friday's Lard Markets 


New York, October 2, 1936.—Prices 
are for export. Lard, prime western 
$11.70@11.80; middle western, $11.60@ 
11.70; city, 11%c; refined Continent, 
12c; South American, 12%c; Brazil 
kegs, 12%4¢; compound, 12c in carlots. 


MEAT AND LARD STOCKS 


Stocks of meat and lard at the seven 
principal markets of the country de- 
clined during September and in the case 
of some products are little above the low 
stocks of a year ago. This in spite of 
considerably larger hog runs and of 
record supplies of beef of all grades. 
While approach of the close of the 
packer fiscal year is doubtless an in- 
fluence, it is evident that consumptive 
demand has been strong as prices have 
held at good levels. 


Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on September 
30, 1936, with comparisons as especially 
compiled by THE NATIONAL PRO- 
VISIONER: 


Sept.30.'36 
Total S.P. meats 87,187.317 
Total D.S. meats 25.644,398 36,699,082 13,412,486 
Other cut meats. 11,920,847 12,391,409 7,946,540 
Total all meats. 124,752,562 143,839,352 92,379,881 
64,167,378 68,071,887 15,059,243 
6,785,927 9,309,068 7,302,757 
77,380,955 22,362,000 
19,034,871 14,595,159 


Aug.31,’36 Sept.30,'35 
94.748,861 71,020,855 


Other lard .... 
Total lard 

S.P. reg. hams. 14,759,097 
8.P. skinned 

35,081,621 
29,559,812 
7,659,287 
18,089,095 
6,943,197 


32,964,666 
33,731,243 
8,902,381 
26,833,744 
9,202,443 


26,195,339 
23,443,026 
6,704,516 
10,013,837 
3,145,020 


S.P. bellies .... 
S.P. picnics .... 
D.S. bellies .... 
D.S. fat backs.. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, October 2, 1936—Gen- 
eral provision market steady but dull; 
improved demand for hams; lard de- 
mand poor. 


Friday’s prices were: Hams, Ameri- 
can cut, 86s; hams, long cut, exhausted; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 78s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
82s; Canadian Cumberlands, 77s; spot 
lard, 58s. 


LIVERPOOL PROVISION STOCKS 


On hand October 1, 1936, estimated 
by Liverpool Trade Association: 
Oct. 1, Sept. 1, 
1936. 1936. 
Bacon, lbs 176,624 295,904 
Be, Teva cdsdsawece 1,643,376 2,856,784 
Shoulders, Ibs 4,480 15,120 
Butter, cwt.*......... 7,814 17,582 
Cheese, cwt.*........ 16,374 
Lard, steam (U.S.) 
tons 


Oct. 1, 
1935. 


5,264 
90,440 


Lard, refined (U.S.) 


Lard, refined (Canada) 
tons 


Lard, refined (Can. & 
So. Amer.) tons.... 15 


*(Ton of 2,240 lbs., cwt., 112 lbs.) 
+Refined lard from the U. S. and Canada. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
October 2, 1936, totaled 217,910 lbs. of 
lard, and 72,500 Ibs. of bacon. There 
was no tallow exported this week. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Oct. 2, 1936, with compari- 
sons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. 
Oct. 2. week. 1935. 
@15%n 15 @15% 15 @15% 
@15% 15 @15% 14%@15 
@15 15 @15% @13% 


15 @15% 
14% @15 


114%@11\% 
114%@11% 


Cor. week, 


Spr. nat. strs. 
Hvy. nat. strs.15 
Hvy. Tex. strs. 
Hvy. butt 
brnd’d strs.. 
Hvy. Col. strs. 
Ex-light Tex. 
strs. 
Brnd’d cows . 
Hvy. nat. 
ee 131%, @14 13% @14 
Lt. nat. cows. @1u1% 11%@12 @11% 
Nat. bulls ... @10% @10 
Brnd’d bulls . @ 9% @ 9% @ 9 
Calfskins ....20 @21% 20 17% @21% 
Kips, nat. ... @16% @15% 
Kips, ov-wt... ais @13% 
Kips, brnd’d.. @13% @12% 
Slunks, reg. .. @1.02% @1.02% @87%4 
Slunks, hris. .40 @45 35 @40 35 @40 
Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


@is 
@14% 


@13% 
@13b 


@a@i1% 
@11% 


@11b 
@11b 


a@iIn%, 


CITY AND OUTSIDE. SMALL PACKERS. 


Nat. all-wts..11 @11% 11%@12 10% @11n 
Branded 10%@114% 11 10% @10% 
Nat. --- 9 @9% 9 9 

Brnd'd bulls.. 8 @ 81% 8 8 
Calfskins .... @17% 17 d17 15 

@l4 

@a90n = 80 7 

@30n 20 i) 


Slunks, reg. .8 
Slunks, hrls. .27 


COUNTRY HIDES. 


Hvy. steers .. 8 @8% 

- 8 @ 8% 

@ 9% 

@10%4 
6%@ 7 
..--124%@13 


Extremes .... 


Calfskins 
Kips 
Light calf ....80 @95n 

Deacons ..... 80 @95n 

Slunks, reg...65 @T5n 

Slunks, bris...10 @l5in 10 @15n 10 
Horsehides ...3.10@3.80 3.10@3.80 3.30@4.00 


SHEEPSKINS. 


Pkr. lambs 
Sml. pkr. 

lambs ......1.15@1.20 
Pkr. shearlgs.95 @1.00 
Dry pelts ....18 @19 


1.55@1.65 


1.10@1.15 
1.00@1.05 
18 @19 


1.05@1.30 
@s0 
15% @16 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to October 2, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
55,297 quarters; to the Continent, 3,632. 
Last week to the United Kingdom 
155,777 quarters; to the Continent, 2,956. 


U. S. MEATS TO CANADA 


8 mos., 8 mos., 
1936. 1935. 
Ibs. bs 
253 
49,425 
87, 1,610,297 
Mutton and lamb.... ,409 7,748 
Canned meats 6,76 59,685 
a 308 








Gro.H.E LI or &Co. 


BROKERS 

DOMESTIC &2)FOREIGN HIDES & SKINS 
TELEPHO 

130 NORTH WELLS STREET 
CHICAGO 


S-FRANKLIN 2260-2261 


WE are in the market for small packer hides. 
Give month of take-off, average weight, percent- 


age of steers and cows, natives and brands. 








The National Provisioner 








HIDES AND SKINS x 


WEEKLY MARKET REVIEW 


Chicago 

PACKER HIDES.—Trading was re- 
sumed on a broad scale late this week 
in the packer hide market, with all 
packers participating in movement of 
slightly over 100,000 hides, mostly Sep- 
tember take-off but with a few August 
hides included. Prices for steers were 
steady with last confirmed trading, al- 
though %c under the price reported to 
have been obtained by one packer pre- 
vious week on a few branded steers. 
Light native cows and branded cows 
moved at 4c down from the recent peak 
prices. Included in total were 12,000 
light Texas steers which are understood 
to have moved quietly late last week but 
which just came to light in the early 
part of the week. 


Bids at the prices paid were available 
throughout the week, with killers try- 
ing for a half-cent better on the steers 
and %4¢ more on the cows. One packer 
finally accepted the bid prices and 
others followed, with buying rather gen- 
eral, although two tanners accounted 
for a good part of the business. 


The trade is inclined to discount the 
effect that devaluation of European gold 
currencies might have on the market. 
While this has the effect of cheapening 
prices on hides from those countries, 
stocks there are reported light. How- 
ever, devaluation does result in advanc- 
ing the prices of South American hides 
in the European countries affected and 
might reduce their imports. 


Native steers quoted 15c last paid, 
and extreme light native steers last 
sold at 13c; inactive so far. Total of 
10,000 butt branded steers sold at 15c, 
11,500 Colorados at 14%c. Total of 
6,500 heavy Texas steers brought 15c; 
three packers understood to have sold 
12,000 light Texas steers quietly late 
last week at 13%c, dating July forward, 
steady basis. About 5,700 extreme light 
Texas steers sold at 11%4c. 


Heavy native cows last sold at 13%e 
for June forward, with 14c asked. Total 
of 12,200 light native cows moved at 
11%c, and Association sold 2,000 earlier 
at 11%c also. Total of 42,000 branded 
cows moved at 11%%c, including 2,000 by 
Association. 

LATER: Total of 11,000 more packer 
light native cows sold at 11%c. 


Native bulls moved previous week at 
10'%e. 


OUTSIDE SMALL PACKER HIDES. 
—Outside small packer all-weight na- 
tives quotable 11@11%c nom., selected, 
f.o.b. nearby points, brands %c less, 
with less interest this week. Chicago 
take-off 114%2.@11%c nom. 


PACIFIC COAST.—Some quiet trad- 
ing intimated since last reported sale at 
12c and 9%c but nothing confirmed. 


Week ending October 3, 1936 


One packer reports bid of 12%c for 
steers and 9\éc for cows, flat, f.0.b. ship- 
ping points, with %c more asked. 


FOREIGN WET SALTED HIDES.— 
Not much activity was expected in 
South American market this week, due 
to fluctuating European exchange, and 
no trading in standard steers reported, 
with last sale at 82 pesos, equal to 
131%46@13 %e, c.i.f. New York. 


COUNTRY HIDES. — The country 
market was quieter this week, awaiting 
some action on packer light cows to es- 
tablish comparative values, and easing 
off a bit later. Another large offering 
of 161,352 drought cattle hides and 
about 38,000 calf and kipskins is sched- 
uled for October 15, which has the ef- 
fect of slowing up interest on the part 
of some buyers of country hides. Un- 
trimmed all-weights have sold at 84%@ 
8%c, selected, delivered Chicago, but 
buyers’ ideas now 8%c trimmed basis. 
Heavy steers and cows quoted 8@8%c 
trimmed. Buff weights appear to top 
at 9%c, and extremes at 10%c at pres- 
ent. Bulls 6% @7c flat; glues around 
6%e nom. All-weight branded 74%@ 
7%c flat. 


CALFSKINS.—Packers well cleaned 
up to end of August on calfskins, with 
last trading at 21c for northern heavies 
914/15 lb. and 21%c for Detroit, Cleve- 
land and Evansville heavies, 20c for 
River point heavies and 21c for all 
lights. No action as yet on September 
calf. 


Chicago city 8/10 lb. calf talked 
around 174c and one collector reports 
a bid that basis; 3,000 Detroit 8/10’s 
sold late this week at 17%c; 10/15 lb. 
reported offered at 17c, Chicago, but 
2,000 sold late this week at 17%c, De- 
troit. Outside cities, 8/15 lb., quoted 
around 17@17%c; mixed cities and 
countries 15@15%%c; straight countries 
124%@13c flat. Car Chicago city light 
calf and deacons sold at $1.35. 


KIPSKINS.—Packers sold up on 
August kipskins, with bulk of movement 
at 16c for northern natives and one lot 
at 16%c, 15c for northern over-weights, 
southerns a cent less; brands moved at 
13%ec. Trading awaited on September 
kips, with market apparently in a 
steady condition. 


Chicago city kipskins were cleaned 
up late last week at 14c. Outside cities 
around 14c, nom.; mixed cities and coun- 
tries 124%. @13c; straight countries 11% 
@12c flat. 


HORSEHIDES.—Market continued 
steady, with prices about unchanged. 
Choice city renderers, with full manes 
and tails, quoted usually $3.70@3.80, 
f. o. b. nearby good sections; ordinary 
trimmed renderers $3.40@3.50 delivered 
Chicago; mixed city and country lots 
$3.10@3.20, Chicago. 


SHEEPSKINS.—Dry pelts quoted 
18@19c per lb., delivered Chicago. 
Shearling production is now very light, 
one big packer reporting only a few hun- 
dred on hand, although demand good. 
Sales reported by one packer basis 95c 
for No. 1’s, 75ce for No. 2’s, and 50c for 
No. 3’s; another packer still reporting 
sales at $1.15, 85c and 55c for the three 
grades, with 6,000 moving this week. 
Beaverizing shearlings reported sold at 
$1.30 each; some houses pulling these 
for the wool. Pickled skins firmer, with 
$5.75 per doz. reported paid, with inti- 
mations higher paid in one direction; 
holding firmly for $6.00 now. Big packer 
lamb pelts quoted around $1.85 per cwt. 
live lamb last paid for western stock, 
with natives around $1.65@1.75. Out- 
side small packer pelts $1.15@1.20 each, 
according to quality. 


New York 


PACKER HIDES.—One packer sold 
a car Sept. native steers late this week 
at 15%4c, steady price; car or two more 
Sept. natives reported to have sold, same 
basis. Sept. brands unsold, with prices 
in line with western market reported de- 
clined. 


CALFSKINS.—Collectors’ calfskins 
quoted 4/5’s around $1.30@1.35, 5-7’s 
$1.45, 7-9’s $1.90@1.95, 9-12’s $2.45@ 
2.50, 12/17 kips $2.85@2.90. Upwards 
of 50,000 packer calf sold at last week- 
end, with 7-9’s at $2.15 and 9-12’s at 
$2.70; later sales 7-9’s at $2.15 and 
9-12’s $2.65, with 17 lb. up kips at $3.55. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended September 26, 1936, were 
4,078,000 lbs.; previous week, 4,795,000 
lbs.; same week last year, 4,967,000 
lbs.; from January 1 to September 26 
this year, 158,314,000 lbs.; same period 
a year ago, 187,247,000 Ibs. 


Shipments of hides from Chicago for 
the week ended September 26, 1936, 
were 5,032,000 lbs.; previous week, 
4,983,000 lbs.; same week last year, 
4,497,000 lbs.; from January 1 to 
September 26 this year, 157,072,000 lbs. ; 
same period a year ago, 223,826,000 Ibs. 


DROUGHT HIDES OFFERED 


Bids, to be opened October 15, were 
requested by the FSCC on another offer- 
ing of 161,352 drought cattle hides, 
14,601 kips and 23,817 calfskins, di- 
vided into 56 separate lots and identified 
in Catalogue No. 12. Bidders may in- 
spect samples of these offerings at 
points of storage on following inspec- 
tion dates: Terminal Warehouse Co., 
27th st. and 11th ave., New York City, 
October 2; Clintondale Fruit Growers 
Co-operative, Inc., Clintondale, N. Y., 
October 5; Cudahy Packing Co., Sioux 
City, Ia., October 5; Medina Cold 
Storage Co., Medina, N. Y., October 7. 
Bids will be opened at Washington. 
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LIVE STOCK MARKETS x 


WEEKLY REVIEW 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, October 1, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). CHICAGO. E 


Lt. wt., 140-160 lIbs., 
Good-choice 
Medium 


$ 8.65@ 9.65 $ 
8.00@ 9.35 
. wt., 168-180 Ibs., 


Good-choice 
Medium 


9.25@10.15 
/@ 9.65 
. Wt., 180-200 Ibs., 


Good-choice 
Medium 


9.60@ 10.40 
9.15@10.15 


Med. wt., 
200-220 
220-250 


10.15@ 10.45 

lbs., 10.25@ 10.50 
Hvy. wt., 

250-290 

290-350 
PACKING SOWS: 

275-350 Ilbs., 

50-425 Ibs., 

425-550 Ibs., 

275-550 Ibs., 
SLAUGHTER PIGS, 100-140 Ibs. : 

Good-choice 

Medium 


10.10@ 10.50 
9.85@ 10.35 


lIbs., 
Ibs., 


9.50 
9.30 
8.90 


8.00@ 8.£ 
9.20 


7.65@ 


7.65@ 9.25 
6.75@ 8.65 


Slaughter Cattle, Calves and Vealers: 


STEERS, 550-900 Ibs., 
9.50@10.25 
5@ 9.50 
5@ 8.75 
7.50 


Medium 
Common (plain) 5.50@ 


STEERS, 900-1100 Ibs., 
Prime 10.00@ 10.50 
9.25@10.00 
-75@ 9.50 
.50@ 8.75 
-15@ 7.5 


Medium 
Common (plain) 


STEERS, 1100-1300 Ibs., 
.00@ 10.5 
25@ 10.00 
G _ 20 
Medium 


STEERS, 1300-1500 Ibs., 


HEIFERS, 550-750 Ibs., 

Choice 

Good 

Common (plain), medium.. 
HEIFERS, 750-900 Ibs., 


Good-choice 7.50@10.40 
Common (plain), medium... 4.50@ 8.50 


COWS: 


-50@ 10.25 
8.50@ 9.50 
-T5@ 8.50 


ood 
Common (plain), medium... 
Low cutter-cutter 


BULLS (Yearlings excluded) : 


Good (beef) 
Cutter, com. (plain), med... 


5.75@ 6.25 
4.50@ 5.90 


VEALERS: 


Good-choice 
Medium 
Cull-common (plain) 


CALVES, 250-500 Ibs., 


Good-choice 
Common (plain), medium... 


9.00@ 10.50 
7.00@ 9.00 
5.50@ 7.00 


6.00@ 
4.50@ 6 


Slaughter Lambs and Sheep: 


LAMBS: 
9.00@ 
8.75@ 
7.00@ 
5.75@ 
EWES: 
Choice 
Common (plain), medium... 


2.75@ 
1.50@ 


Page 44 


. ST, LOUIS. 


10.00@ 10.30 
9.25@10.15 


10.20@10.35 
10.25@10.35 


10.00@ 10.35 
9.75@10.10 


8.90@ 9.40 
8.75@ 9.25 
8.50@ 9.00 
7.50@ 8.90 


8.00@ 


9.25@10.00 
8.00@ 9.25 
6.25@ 8.25 
5.25@ 6.50 


9.25@ 10.00 
8.25@ 9.25 
6.50@ 8.25 


OMAHA. 


KANS. CITY. 


8.40@ 9.35 $ 8.50@ 9.50 
7.75 


5@ 8.75 


9.50@10.00 
9.00@ 9.85 


9.85@ 10.00 
9.80@ 9.90 


9.70@ 


t 9.90 
9.40@ . 


9.80 


9.00@ 9. 
8.85@ 
8.65@ 9. 
8.35@ 8.8% 


7.00@ 
6.504 


8.75@ 9.75 
8.00@ 9. 
6.75@ 


5.25@ 


9.75@ 
9.00@ 
8.00@ 
6.75@ 
5.25@ 


4.50@ 


7.25@ 9. 


8.00@ 


9.00@ 
8.50@ 


9.00 


9.85 
9.50 


9.50@ 10.05 


9.15@ 


9.80 


9.80@ 10.05 
.80@ 10.05 


9.75@ 10.05 


9.50@ 


.5@ 
.35@ 
.10@ 
.00@ 


9.90 


7.50@ 8.7: 


6.75@ 


8.50@ 
504 
5.00@ 
.T@ 


9.65 
9.00 
8.00 
6.00 


9.50@ 10.00 


8.85@ 
8.00@ 
6.00@ 
4.75@ 


7.35@ 
4.50@ 


7.35@ 


9.65 
9.00 
8.00 
6.25 


3.75@ 5. 


7.50@ 9 


6.00@ 
4.00@ 


5.50@ 
3.50@ 


ST. PAUL 


9.50@ 10.00 
8.75@ 9.85 


9.85@ 10.00 
9.80@10.00 


9.25@ 9.90 
9.00@ 9.50 


7.75@ 


6.50@ 


9.00@ 10.00 
8.15@ 9.25 
6.40@ p 


@ 9.50 
7.253@ 5 


4.25@ 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Oct. 1, 1936—At 22 
concentration points and 9 packing 
houses in Iowa and Minnesota, the 
week’s hog market was more active, 
light and medium weight butchers in- 
cluding light lights being unevenly 10@ 
30c or more higher than last week’s 
close; sows and heavy butchers were 
10@30c higher; current truck range, 
good to choice, 200 to 270 lb., $9.70@ 
10.00; most 220 to 270 lb., from $9.80 up; 
long hauls at plants $10.05@10.10; rails 
quotable to $10.20; 270 to 290 lb., by 
truck, $9.60@9.90; 290 to 350 lb., $9.00@ 
9.60; desirable 180 to 200 lb., $9.30@ 
9.70; good 160 to 180 lb., mostly $8.35@ 
8.95; light lights, $7.835@8.35; light and 
medium weight sows, $8.30@8.80, best 
by rail to $9.00; heavies, off truck, down 
to $7.90 or less. 


Receipts week ended Oct. 1, 1936: 


This Last 


week. 
13,100 
12,000 
22,200 
12,100 
14,700 
13,600 


Friday, 

Saturday, Sept. 
Monday, Sept. 28 
Tuesday, Sept. ‘ 
Wednesday, Sept. 30 
Thursday, Oct. 1 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week 


Top Prices 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


@ 
ss 


+ age 
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Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
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Toronto 
Montreal (1) 
Winnipeg (1) 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


(1) Montreal and Winnipeg hogs sold on a ‘ 
and watered’’ basis. All others ‘‘off trucks.’’ 
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GOOD LAMBS. 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince. Albert 
Moose Jaw 
Saskatoon 
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RECEIPTS AT CHIEF CENTERS 
Week ended September 26, 1936: 


At 20 markets: 


SEPTEMBER HOG MARKETS 


Hog receipts at the eleven principal 
markets during the first nine months of 


In the latter period packers paid a 
processing tax of $2.25 per cwt. ad- 
ditional. Average weight of hogs at 


Cattle. 
. -256,000 


Hogs. 
328,000 
336,000 
214,000 
431,000 


Chicago during September at 255 Ibs. 
was the lightest since May and com- 
pares with 260 lbs. in September a year 
ago, 242 lbs. two years ago, 253 Ibs. 
three years ago, 254 lbs. four years ago 
and 239 lbs. five years ago. 


Sheep. 
433,000 
421,000 
444,000 
735,000 
473,000 


1936 totaled 10,203,000 head, an increase 
of nearly 2,000,000 over the 1935 re- 
ceipts. With this exception, however, 
receipts were the lightest in many years. 
When the fact is taken into considera- 
tion that a large percentage of hogs are 
now marketed direct, reported receipts 
for the period are probably larger than 
they appear to be on the surface. 


At Chicago the average price of hogs 
for the month at $9.90 compares with 
$10.10 in August, $10.95 in September a 
year ago and $6.85 in September, 1934. 


Week ended Sept. 
Previous week 


At 11 markets: 

Hogs. 
250,000 
263.000 
156,000 


Week ended Sept. < 
Previous wee 


DEALERS BUY PRIZE BEEF 


First National Stores, Hartford, 
Conn., bought the grand champion 4-H 
club steer at the Eastern States Exposi- 


At 7 markets: 
Cattle. 
Week ended Sept. 26. .198,000 


Previous week 215,000 


00 

319,000 343,000 

*Hog receipts for 1933 include pigs and sows 

killed by the government. 

+Cattle receipts for 1934 
owned stock. 





include government 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics) 


WESTERN DRESSED MEATS 

NEW YORK 
7,641 
8,602 
9,579 
1,426 


PHILA. 
3,562 
3,433 
2,428 
1,844 


BOSTON 
2,939 
3,019 
2,176 
1,900 

1,064 1,435 1,486 

2,203 1,698 2,241 

Week ending Sept. 26, 111 705 4 

Week previous 620 617 11 

Same week year ago 295 501 15 

Week ending Sept. 26, 10,558 

Week previous 11,922 

Same week year ago 11,179 


39,598 


STEERS, carcass Week ending Sept. 26, 
Week previous 

Same week year ago 
Week ending Sept. 26, 
Week previous 

Same week year ago 


U. S. INSPECTED HOG KILL 


At 8 points week ended September 25: 


Week 
ended 
Sept. 25. 


COWS, carcass 
Cor. 

Prev. week, 

week. 1935 

62,081 31,762 

27,119 13,153 

19,520 

38,088 

10,310 

11,723 

34,846 

34,510 


Chicago 

Kansas City, Kans......... 
GE. ch ecébecveresseseee 21,700 
St. Louis & East St. Louis.. 35,836 
Sioux City 
St. Joseph 9 Ae 
St. Paul 37,789 
N. Y., Newark and J. C.... 39,153 


BULLS, carcass 


VEAL, carcass 1,915 749 


2,052 647 
1,541 788 
15,263 24,355 
47,830 14,684 14,602 
39,165 10,353 18,239 
3,811 767 1,096 
2,812 355 889 
2,521 398 254 
2,038,529 416,269 271,895 
1,734,304 319,669 
1,165,086 136,713 
381,883 
716,471 
452,950 


LAMB, carcass Week ending Sept. 26, 
Week previous 

Same week year ago 

Week ending Sept. 26, 1936 
Week previous 

Same week year ago 

Week ending Sept. 26, 1936 
Week previous 

Same week year ago 

Week ending Sept. 26, 1936 
Week previous 

Same week year ago 


bepetecietcven ened see eal 244,717 238,197 137,510 
MUTTON, carcass 


NEW YORK LIVE STOCK 
Receipts week ended Sept. 25, 1936: 


Cattle. Calves. 
9,528 


PORK CUTS, Ibs. 


Hogs. Sheep. 
35,011 
14,361 

5,060 


BEEF CUTS, Ibs. 
Jersey City 
Central Union . 
New 


21,595 54,432 
19,657 37,074 
19,676 60,254 


LOCAL SLAUGHTERS 
Week ending Sept. 26, 1936 
Week previous 
Same week year ago 
Week ending Sept. 26, 1936 
Week previous 
Same week year ago 


Week ending Sept. 26, 1936 
Week previous 
Same week year ago 


25 889 Week ending Sept. 26, 1936 
1 rey a4 Week previous 
423,805 Same week year ago 


KENNETT-MURRAY 
Livestock Buying Service 


THE KEY TO 
SATISFACTION 


Detroit Mich. Cincinnati, 0. Dayton,O. Omaha, Neb. 
Indianapolis, Ind. La Fayette,Ind. Louisville, Ky. 
Nashville, Tenn. Sioux City, la. Montgomery, Ala 


Previous week ...... 5,650 


Two weeks ago CATTLE, head 


CALVES, head 15,453 
14,045 
14,861 
40,281 
34,029 
31,709 
59,780 
49,741 
67,073 


CANADIAN INSPECTED KILL 


Aug., 
1936. 


HOGS, head 


8 mos., 
1936. 


8 mos., 
1935. 
Cattle 473,042 SHEEP. head 

Calves 


Hogs 
Sheep 








LIVE STOCK BUYER... 
HOGS a Specialty 


H. L. SPARKS & CO. 


National Steck Yards, Illinois Telephone: Bridge 6261 er L.D. 518 
Springfield, Mo. Telephone 3339 











a —e 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 




















Week ending October 3, 1936 





tion, Springfield, Mass., recently, paying 
$1.25 per pound. The steer was shown 


by a girl club member, weighed 960 lbs. © 


and brought $1200. Other buyers of 
show calves included Gristede Bros., 
New York, Hartford Provision Co., 
Hartford, Conn., and Brown Wholesale 
Beef Co., Springfield, Mass. 


VENEZUELA MEAT PLANT 


Venezuelan National Industrial Pack- 
ing House, newly-formed government 
meat packing corporation, holds a con- 
tract to purchase 50,000 head of cattle 
from raisers and fatteners up to June 
30, 1937, to be delivered monthly. Ap- 
proximately 16,000 head had _ been 
bought up to the end of August. The 
corporation is installing new machinery 
to increase production of canned beef 
and other products. Hog raising will 
also be encouraged and the plant is ex- 
pected to develop pork packing opera- 
tions as a result. Unlike other South 
American countries, the livestock indus- 
try has been slow to develop in Vene- 
zuela, and it is hoped the new outlet will 
provide stimulation. American equip- 
ment is to be used in the packinghouse 
of the new corporation. 


LESS BEEF IN URUGUAY 


Cattle slaughter in Uruguay—which 
has been furnishing more than half the 
canned beef imported into the United 
States—fell off 15.4 per cent during the 
first 7 months of 1936 from the 1935 
total for the like period, according to the 
U. S. Bureau of Agricultural Economics. 
Except in February, the monthly slaugh- 
ter this year has been smaller than that 
of last year and the trend has been 
downward since April. American im- 
ports of canned beef from Uruguay dur- 
ing the first half of 1936 amounted to 
28,743,000 Ibs., against 2,294,000 Ibs. in 
the January-June period of 1935. 


PACKER SALES RISING 


Packer dollar sales during August 
were 3 per cent greater than in July and 
12 per cent above August last year, ac- 
cording to the monthly summary of the 
Federal Reserve Bank of Chicago. Ton- 
nage sold exceeded that of last August 
by 17 per cent but was 1% per cent 
lighter than in July of this year. Gen- 
eral price level of packinghouse com- 
modities advanced during August while 
production at inspected establishments 
declined somewhat more than is usual 
in August to a level 3 per cent under 
July. Although the number of employ- 
ees in August was only 4% per cent 
greater than a year ago, hours worked 
increased 10 per cent and wage pay- 
ments were 8% per cent over August, 
1935. There was a slight decrease in 
employment during August from July. 
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SLAUGHTER REPORTS 


‘ Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
+ centers for the week ended September 26, 




















CATTLE. 

Week Cor. 
ended Prev. week, 

Sept. 26. week. 1935. 
CD. sce icnvccenadek 36,452 35,710 28,876 

ET ino oc mace aes 31,248 34,911 

CE 6sdedeews 24,971 25,566 15,967 
East St. Louis.. «+++ 23,346 25,071 24,282 
St. Joseph ...... ++. 9,058 9,376 6,947 
SE REED b8 cc.siweieceesie.s 13,171 11,794 9,974 
. SS SSeS eeaeees 3,253 4,243 2,913 
5 pe 5,652 6,368 ae 
Philadelphia ............ 1,559 1,367 1,704 
Indianapolis ............ 2,496 2,330 1,470 
New York & Jersey City.. 9,791 7,784 8,457 
Oklahoma City . 9,822 11,933 6,671 
Cincinnati ° 5,558 3,307 

CO ee aaae 5,242 4.68 
EG hecnsiea a snacewecede 18,337 12,387 
Milwaukee 3,850 2,752 
ME Stdcecandagausnen 203,222 209,440 158,478 

HOGS. 

Chicago ................. 58,491 62,081 27,942 
PMY -césebeaneaee 26,917 27,119 13,153 
_ eer ee 21,700 19,520 10,075 
East St. Louis.. .. 35,836 38,088 18,033 
St. Joseph ..... -. 14,737 12,685 8,116 
EE eres nue cawicats 10,094 10,310 7,895 
a icieerare-6. 6148 X50 ve 4,822 5,155 3,098 
Were Werte ....cc< owe 2,378 2,956 eae 
Philadelphia ...... cone ae 12,501 9,325 
OO ne 12,094 10,285 5,533 





New York & Jersey City.. 40/281 34.510 31.709 
Oklahoma City .......... 6,32 








Cincinnati ee 10,236 9,202 
See +e. 4,904 4,502 2,379 
i E ecwhvricecesessce. Me 34,846 11,213 
RD -icevweaceesads 10,503 10,458 6,562 
Total ...............-.316,818 301,705 160,669 
SHEEP. 
GRECRRO oc ccccccccccscce GTS 55,432 50,108 
BD GO niccvccesees 22,406 16,060 14,659 
eee es 7 


East St. Louis.. 
St. Joseph ..... ee 08 . 
. 2. seer ort 10,462 4,890 10,284 
NE, Sears Grieg aac Banna ie 1,496 899 850 


Philadelphia <e 
Indianapolis 3. 57 2,660 
New York & Jersey City.. 59,780 49,741 67,073 
Oklahoma City .......... 2 

















Cincinnati 5,384 4,665 
ee eae | 8,933 8,283 
i eae 25, 19,049 25,537 
DOE weirs ccudanwanas 1,749 2.683 

EE. weeewennis tous 255,674 222,392 240,723 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill in August, 1936: 


Number. 
MD 6k aides ai bw wis wade. g aw eiiaindinabenin saree 55,807 
Calves 
Sheep 
Hogs 





Lbs. 
NY (50 6 o-050s-cu ekGneees caen ceeneansien 2,784,019 
ae re nee 1,630,509 
Lard and lard substitutes................ 964.046 
nr nT eee eee 1,000 
po ee ee a 


PACIFIC COAST LIVESTOCK 


Receipts five days ended Sept. 25, 
1936: 


Cattle. Calves. Hogs. Sheep. 


Los Angeles ....... 5,536 2,240 903 = 3,655 
San Francisco ...... 1,885 re) 1,765 3.825 
PORTE ccccccccese 3,300 475 35,400 4,700 


DIRECTS—Los Angeles: Cattle. 74 cars; hogs, 
S82 cars: sheep, 76 cars. San Francisco: Cattle, 
150 head; hogs, 1,735 head; sheep, 3,675 head. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork plant hand- 
book. 


TANNERS' COUNCIL MEETING 


Current conditions and future trends 
as affecting the tanning industry will be 
discussed at the annual convention of 
the Tanners’ Council of America, to be 
held at the Palmer House, Chicago, 
October 14 and 15. It is pointed out that 
exceptional importance is attached to 
the meeting this year, as wide business 
recovery is apparent and production and 
consumption of leather are back to pre- 
depression levels, but that tanners are 
not satisfied with results in their own 
industry. 


Keynote of the convention will be 
struck by P. E. Foerderer, chairman of 
the board of the Council, in his talk on 
“Profitless Prosperity.” The industry’s 
research program in 1936 will be re- 
viewed by Dr. Fred O’Flaherty and the 
1937 program outlined. E. A. Brand 
will discuss the legislative outlook. 
Phases of the Robinson-Patman act will 
be discussed and inventory methods re- 
viewed. Merrill A. Watson, executive 
vice-president of the Council, will talk 
on “Obstacles to Profit in the Leather 
Industry.” 


On the second day of the session the 
“Outlook for Hide and Skin Prices” will 
be covered by A. W. Zelomak of Inter- 
national Statistical Bureau. He will ex- 
amine the prospects for hide and skin 
prices with some consideration of meth- 
ods of purchasing these raw materials. 
A number of other talks of immediate 
interest to members of the industry are 
scheduled for the two-day session. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Sept. 26, 1936—No session. 

Monday, Sept. 28, 1936—Close: Dec. 
11.70@11.72; Mar. 12.01@12.02; June 
12.31 sale; Sept. (1937) 12.61 n; sales 
34 lots. Closing 10@12 lower. 


Tuesday, Sept. 29, 1936—Close: Dec. 
11.75 sale; Mar. 12.05 b; June 12.37@ 
12.40; Sept. (1937) 12.67 b; sales 17 lots. 
Closing 4@6 higher. 


Wednesday, Sept. 30, 1936—Close: 
Dec. 11.71 sale; Mar. 12.01 n; June 12.34 
@12.35; Sept. (1937) 12.68 sale; sales 20 
lots. Closing 4 lower to 1 higher. 


Thursday, Oct. 1, 1986—Close: Dec. 
11.63@11.67; Mar. 11.94 b; June 12.24@ 
12.28; Sept. 12.54 n; sales 43 lots. Clos- 
ing 7@14 lower. 


Friday, October 2, 1936.—Close: Dec., 
11.65@11.67; Mar., 11.98 sale; June, 
12.29n; Sept., 12.59 n; sales 54 lots. 
Closing 2 to 5 points higher. 


CANADIAN BEEF BRANDED 


Sales of branded beef in Canada dur- 
ing August, 1936, totaled 3,157,923 lbs.; 
those for the same month in 1935 being 
3,509,913 Ibs. Sales of the first or red 
brand in August, 1936, amounted to 
1,046,609 lbs., and those of the blue or 
second brand, 2,111,314 lbs. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, September 
26, 1936, as reported to The National Provisioner: 


CHICAGO. 

Cattle. Hogs. Sheep. 
CS eee 5, 2,486 4,928 
BwiEt B GOieccscccesavicces 3,057 - ,075 
ee oe ee ae Se preece 4,066 
Withee © Deis cccceseses: 3,250 6,120 
Anglo-Amer. Prov. Co.... eee 
G. H. Hammond Co.... ae 
RESON 12,633 18,804 
EE a vGakcuaiseadeesewcus 20,841 5,660 





jrennan Packing Co., 1,222 hogs; 
ing Co., Ine., 1,459 hogs; 


Western Pack- 
Agar Packing Co., 4,591 














hogs. 
Total: 47,646 cattle; 8,226 calves; 49,539 hogs; 
56,879 sheep. 
Not including 2,428 cattle, 526 calves, 12,833 
hogs and 23,936 sheep bought direct. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 4,559 967 2,054 3.789 
Cudahy Pkg. Co. . 3,626 1,597 1,949 4,624 
Morris & Co... . 1,743 = 1,133 ‘ 1,380 
swift & Co.. . 4,067 1,658 5,403 
Wilson & Co.... . 3,151 1,473 5,187 
Indem. PEE. CO.2s-- cece cee ieee 
Kornblum Pkg. Co. - 1,202 6 daae 
Others . ee 278 2,023 
Oe eee 24,1386 7,112 14,369 22.406 
Not including 18,868 hogs bought direct. 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Oo........s.<.. 4,905 3,699 3,311 
Cudahy Pkg. Co. ian 6,797 4,009 
Dold Phg. Oo...... en an 
Morris & Co... Sree 3.384 6 
Swift & Co. <a ceeueacdn 6,737 OL 
Pree eT ee pr bs ae eee 
Eagle Pkg. Co., 15 cattle: Grt. Omaha Pkg. Co., 
133 cattle; Geo. Hoffman Pkg. Co., 44 cattle: 
Lewis Pkg. Co., 639 cattle: Omaha Pkg. Co., 146 
cattle: John Roth & Sons, 59 cattle; So. Omaha 


Pkg. Co., 118 cattle: Lincoln Pkg. Co., 568 cattle; 
Wilson & Co., 813 cattle. 
Total 25,972 cattle and calves; 29,793 hogs; 





27 sheep. 


Not including 1,217 hogs and 11,786 
direct. 


3. 


sheep bought 


EAST ST. LOUIS. 


Cattle. Calves. Hogs. Sheep. 
Armour and Co. 2,631 2,910 5,129 
Swift & Co.. : 4.544 2,471 4,806 
Morris & Co.. . 1,209 997 Sanh 
Hunter Pkg. Co. 2,160 1,354 1,069 
Heil Pkg. Co... “ Waele 


Krey Pkg. Co... 








Laclede Pkg. Co.. ...... ove 
Shippers ...... 4,229 5,182 16,009 
Outside Buy . 2,949 4,701 18,569 
Others . 4,916 154 = 8,871 
Total ..22,638 17,769 60,155 16,504 


Not including 2,949 cattle, 4,701 
hogs and 1,527 sheep bought direct. 


ealves, 18,569 


ST. JOSEPH. 








Cattle. Calves. Hogs. Sheep 
Swift & Co. . 3,145 1,073 5 
Armour and Co. .. 3,307 1,093 
Others po v1 7 
NE cc acumeewman 2,173 16,709 12,286 





Not including 3,718 sheep bought direct. 


SIOUX CITY. 














Cattle. Calves. Hogs. Sheep 
Cudahy Pkg. Co..... 4,090 525 4,503 2,920 
Armour and Co... 3,867 486 4,298 3,472 
Swift & Co..... .. 3,168 479 2,803 4,069 
Shippers eee Ee 20 5,281 3.718 
Others . <7 31 57 
Total ..15,396 1,541 16,942 14,180 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 2,926 2,038 442 
Wilson & Co... 2,538 1,915 430 
Others 308 31 Dees 
puminiekty . <eilihiainnas. *gamgebieie: Uiemeiaiion 
Total .-. 5,772 3,984 5,37 872 
Not including 66 cattle and 998 hogs bought 
direct. 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co.. . 2,094 980 3,048 
Armour and Co 1,040 216 71 
Hilgemeier Bros. ‘i 5 aS 
a ee 
Schussler Pkg. Co 39 si eae 
Meier Pkg. Co...... 78 25 13 
Ind. Prov. Co.. ewes ‘a wleeis 
Art Wabnitz . 16 19 ¢0-¢%0 20 
Maass Hartman Co. 56 6 er sian 
re - 1,927 1972 23,411 7.341 
Others . -. 1,260 268 209 285 
Total . G55 3,486 37,541 10,878 


Week ending October 3, 1936 


















































ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 5,624 3,361 11,786 9,065 
Cudahy Pkg. Co..... 1,116 =1,288 ahi cone 
€or 7,955 4,757 19,168 16,422 
United Pkg. Co...... 421 oeee cece 
Government account. eens cose eave 
BND o-ccwiescmene 489 5,210 1,774 
ee 10,316 36,164 27,261 
FT. WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 2,687 2,251 947 1,797 
i eee 2,496 2 610 1,117 1,475 
Oity Pig. Go... 208 103 195 pee 
Blue Bonnett Pkg. Co. 207 95 104 1 
H. Rosenthal Pkg. Co. 54 10 15 “* 
WE Snencesouces 5,652 5,069 2,378 3,273 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,055 885 1,883 937 
Dold Pkg. Co. 812 71 = 1,308 48 
Wichita D. B. Co. 24 er sews rau 
Dunn-Ostertag ...... 181 
Fred W. Dold....... 134 
Sunflower Pkg. Co... 74 
So. West Beef Co.... 17 
Een er 2,297 956 4,612 985 
Not including 1,210 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 1,209 244 1,319 27,206 
Sweet & O8......+.. Roe 215 1,499 26,528 
| ee 2,717 582 1,882 20,840 
Total a * 048 1,041 4,700 74,574 
MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. -_. 2,096 2,712 10,408 1,623 
Swift & Co., 80 wialece tied 
United Dressed Beet 
Co., Bvseceess> 5 ee 
Swift & ‘Co., Balt. wate seals 346 
Armour Ay Co., Mil. 915 1,353 awe 
| ee 2 D. M. Co 40 ey 
— & ‘Co., Har., 
OR EEE NS ion oa pxied 185 ‘ 
R. es are 39 94 Pas 9 
— Hill, Har. 
| RES ws 63 
v sae Wagenen & 8S. eo gles 373 
ee 336 9 
EE 5w04 0 vetndes 549 795 
TMM a cotidoeeas 4,090 4,963 12,004 1,907 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep 
S. W. Gall & Son... sk 20 ‘. 
E. Kahn's Sons...... 1,107 bs eos) 7.783 
Lohrey Pkg. Co..... 5 133 = 
H. H. Meyer Pkg. Co. 17 sa2e- “ee wale 
J. Schlachter & Son. 186 225 ree 92 
J. & F. Schroth P. Co. 26 2,895 eee 
J. F. Stegner & Co.. 356 eae 83 
ee 533 4,621 
| RS ae 2,214 937 578 
pT 4,444 2,244 20,456 6,157 


Not including 322 cattle 
and 1,85 








, 138 calves, 


9 sheep bought direct. 








RECAPITULATION. 
CATTLE. 

Week 

ended Prev. 

Sept. 26 week. 
ED, ARR OER aE 47,646 49,811 
Bee GE Gece es teases 24,136 2 
eee 
Mast St. Louis........... 22,638 
ie WEEE ope sioocawawn eS 8,143 
nee 15,396 
Oklahoma City ......... 5,772 
MEME isb:cn os oa0 seas 2,297 
RE a eee ter 5,048 
_, are 20,166 
ID Nibie 6:0:50 0s ieee 4,090 
Indianapolis ............ 6,515 
COUN o's. a epere'a-ace eo-a50 4,4 444 
EN. 3 500. c-etna. want 5,652 

i408 ‘ 197,915 
HOGS. 
SED can dai4-Rléinled'acanee 49, pond 
Beene GME on acc cee ccs 14 
ee oe 29, 
East St. Louis.... 60,155 . 
St. Joseph PPR ry he 16, ie 15,226 
Sioux City ..... 14,978 
Oklahoma City 5,607 
i... ar 3,714 
eg, Se are 4,851 
eee 34,299 
Milwaukee ..... 11,946 
Indianapolis 29,162 
Cincinnati .... 13,422 
Ft. Werte .... 2,956 
| Eee rete 310,714 258, 357 
ce. 

NR ons :0n, eis e were aan 51,459 
Kansas City ..... 16,060 
I Nama an aieie Ganon 14,920 
East St. Louis...... 16,504 16,329 
St. Joseph 12,286 8,810 
ONE GINS? paidiaide se arwes 3 14,180 5,823 


3.328 hogs 


Cor. 
week, 

1935. 
42,980 


13,548 


164,301 


34,688 








Oklahoma City .......... 872 473 1,163 
EE Goran noe eenteas 623 
rey 74,574 78,195 56,591 
4 OO ae 27,261 19,703 31,854 
ere 1,907 1,756 2,860 
I 9 5-5 dc0'e ucwle-acbn 10,878 633 8,958 
EE, 6 Saxe o's-k vclieen 6,157 3,878 8,546 
as WORE Skee escterbes +273 6,743 cece 
CR ere ee 261,689 234,405 212,535 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 











RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Sept. ..24,877 3,714 13,949 23,137 
Tues., Sept. 2: . 8,965 1,680 14,243 15,883 
Wed., Sept 10,352 1,574 11,540 x 
Thurs., Sept. 24..... 5,132 9 8,905 11,191 
Fri., Sept. 25..... 1,234 395 7,561 8,743 
Sat., Sept. 26..... 1,000 100 §=3,000 4,000 
Total this week.....51,560 8,448 59,198 72,416 
Previous week ......53,210 9,746 60.755 71,642 
ZeEMP BFS wocccccece 4,500 7,542 33,763 58,934 
*Two yrs. ago......64,563 15,525 106,407 98,333 
*Including 13,020 government cattle and 25,807 
government calves. 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 21..... 3,133 319 ,330 = 4,451 
Tues., Sept. 22..... 3,895 469 1,964 4,912 
Wed a 4,80 682 1,537 3,127 
Thurs., Sept. 24..... 3,083 417 2,118 2,931 
Fri., Sept. 25..... 1,427 113 2,039 += 1,440 
Sat. Sept. 26..... 1 “ow 100 seat 
Total this week..... 16,439 2,000 10,088 16,861 
Previous week ..-14,915 1,612 4,932 21,533 
i SO eee 15,790 980 4,943 7,593 
TWO JIS. BHO..0.00 17,105 402 8,163 13,072 


Total receipts for September and year to date. 











—September— Year———_ 

1936. 1935 1936, 1935. 
Cattle 4 1,566,136 1,381,804 
2 29,543 30, 714 300,208 348,118 
Bs os kchret 214,142 149,716 2,673,731 2,538,228 
Sere 246,638 225,926 1,777,853 2.373.990 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 








Cattle. Hogs. Sheep. Lambs. 
Week ended Sept. 26.$ “ 2 $ . 50 $ 3.00 
Previous week ..... 9.30 9.85 3.00 
RR Se ee 10.45 10.90 3.25 
WE okie: 6bs05.3 04 bow 8.05 6.60 1.75 
NY aun. na -clatereerkters 5.75 4.45 2.25 
BL sc cideuinc oninaa ee 7.80 3.90 1.50 
DUN Lvsamencneeqemes 8.40 5.15 2.50 
1931-1935 ..... $ 8. 10 $ 6.20 $ 2.25 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended em. 26.....46,121 49,110 55,555 
POOVEONS WOOK ook sacus 38,612 51,200 
EE awtaes - 29,1 51,104 
1934 *27, 25,2 47.433 
ee Pe 35,100 +273,200 53.800 
a a eee 29,678 103,739 78.140 


*Does- not include cattle bought for F. S. R. C. 


+Includes pigs and sows bought for government 
account. 


HOG RECEIPTS, WEIGHTS AND PRICES. 





No. Avg. ———Prices—— 
Ree’d. wt. Top Av. 

Week ended Sept. 26.. 59,200 249 $10.50 $ 950 
Previous week ....... 60,755 246 11.25 9.35 
_ ene 33,763 256 12.15 10.90 
ae 106,407 237 7.1 6.60 
I wae. serach .+290,418 251 5.25 4.45 
Sn? Aun vtanstae ease 115,287 251 4.55 3.90 
Be Wetec sccd cheney 138,665 226 5.80 5.15 
Av. 1931-1935...... 136,900 “244 $ 6.95 $ 6.20 


teceipts and average weight for current week 
estimated. 


+Ineludes pigs and sows bought for zsovernment 
account. 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal 
spection for week ended Friday, Sept. 25, 1936: 
Week ended Sept. 25, 1936.................. 
RUOVENED, WS po heated cdc h sts ssicue ee ser 
Year ago 
1934 


in- 





CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, Oct. 1, 1936: 





Week ended Prev. 

October 1. week. 

Packers’ purchases ........... 34,757 36,778 
Direct to packers............. 14,418 12,500 
Shippers’ purchases .......... 9,238 11,507 
MALES sorcok ote 58,413 60,785 
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WHEN at the CONVENTION 
DON’T FAIL to VISIT OUR DISPLAY of 


SIMPLICITY MEAT MOULDS - OVENIZERS AND 


SAUSAGE SEASONINGS 
“A Visit Will Be Time Well Spent’’ 





SAUSAGE MANUFACTURER’S SUPPLY CO. 


1208 NORTH WATER STREET * MILWAUKEE, WISCONSIN 








for assembling and sealing 


BLISS BOXES st 


Regular Slotted Containers 


The New BLISS Power Lift Top Stitcher is equipped with | 
power-driven work-table operated by a balanced foot pedal in 
front of machine. Table is raised or lowered at a speed of 12 
inches per second. Table automatically stops at right position 
for stitching of Box. At low position ed . 
table can be adjusted to height of your 
conveyor. Operator can stitch many 
more cases per day than by the old 
method, and with a minimum of phys- 
ical effort. 

The Bliss Combination Box and Bot- 
tom Stitcher meets the demand for a 
single unit capable of assembling Bliss 
No. 4 Boxes and one-piece Slotted Con- 
tainers. It combines in one unit a box 
and bottom stitcher, the box arm being 
of the folding type and the post remov- 
able. 

Full information regarding thése two 
BLISS POWER LIFT TOP STITCHER machines will be gladly furnished. 


DEXTER FOLDER COMPANY 


28 West 23rd Street, New York, N. Y. 


| Bliss, Latham and Boston Wire Stitching Machinery for All Types of Fibre Containers 


CHICAGO PHILADELPHIA BOSTON CLEVELAND ST. LOUIS 
117 W. Harrison St. Sth and Chestnut Sts. 185 Summer St. 1931 E. 6lst St. 2082 Ry. Exch. Bldg. 
SAN FRANCISCO—LOS ANGELES—SEATTLE - 
Harry W. Brintnall Co. BOX AND BOTTOM STITCHER 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Oct. 3, 1896.) 


Average weight of hogs at Chicago 
for September was 257 lbs., the heaviest 
for any month since November, 1893, 
and the second heaviest September 
average on record. Hog receipts at the 
principal markets were the heaviest 
of record for September. 


Exports of live cattle in August, 1896, 
totaled 25,089 head valued at $2,355,383. 


According to reports from the “Lon- 
don Meat Trade’s Journal,” the United 
States furnished 81.3 per cent of the 
dressed beef and 75.1 per cent of the 
live cattle imported into the United 
Kingdom during the first six months of 
1896. The Argentine was reported as 
ranking first as a supplier of live sheep 
and second in live cattle and frozen 
mutton. 


An English patent for storing meat 
in an air-tight room strong enough to 
sustain a vacuum was granted, the meat 
being first chilled then placed in the 
room, cooled by any of the usual re- 
frigerating processes. A more or less 
complete vacuum was produced by an 
air pump. The meat need not be actu- 
ally frozen, but was reported to keep 
better than by other storage methods. 


Another English patent, granted Jan- 
uary 30, 1896, to a Brazilian, provided 
for curing meat by immersing it in a 
30 per cent solution of common salt and 
passing a continuous current of elec- 
tricity through the brine. In from 10 to 
20 hours it was claimed that the salting 
was complete and the meat was then 
hung up to dry. The electrodes were of 
platinum. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Oct. 7, 1911.) 


Annual per capita consumption of 
meat in Germany was reported at 104 
lbs. in 1910, against 104% lbs. in 1909. 


New packing plant of Sulzberger & 
Sons Co., Oklahoma City, Okla., was 
completed at cost of $2,000,000. Morris 
& Co. completed a large plant in that 
city a short time previous. 


Minnesota Packing Co., Mankato, 
Minn., was incorporated with capital 
stock of $25,000. Incorporators were 
T. J. Gardner, W. H. Cole and others. 


Taylor Packing Co., Atlantic City, N. 
J., declared its annual dividend of 6 per 
cent and re-elected its board, consisting 
of John J. Felin, Philadelphia, and T. B. 
Nuttal, Paul Taylor, Willard Taylor, 
John R. Livezey, R. H. Robinson and 
William Lewis, also of Philadelphia. 


Week ending October 3, 1936 





Ue and Down the 









Weisel & Co., Milwaukee, sausage 
manufacturers specializing in fine sum- 
mer sausage, installed three 200-lb. 
“Boss” pneumatic stuffers. 

Consolidated Casing Co., Philadelphia, 
reported an increase of 200 per cent in 
its business. 

Jacob Dold Packing Co. was granted 
permit to erect branch house at Utica, 
N. Y. Armour and Company’s branch 
house at Troy, N. Y., was damaged by 
fire. That company announced that 
$100,000 was appropriated for a branch 
house at San Diego, Calif. 


Chicago News of Today 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 31,820 cattle, 5,651 
calves, 29,518 hogs and 22,514 head of 
sheep. 

Provision trading hours on the Chi- 
cago Board of Trade are now from 10:15 
a.m. to 2:00 p.m., Eastern time, and on 
Saturday from 10:15 a.m. to 12:30 p.m. 
Livestock traders at Chicago have re- 
turned to a Central time basis. 

Frank A. Hunter, chairman of the 
board, Institute of American Meat Pack- 
ers, was a visitor in Chicago during the 
week, 

William Rooney & Son, provision 
brokers on the Board of Trade, moved 
recently to new quarters at room 341, 
Utilities bldg., 327 So. LaSalle st., re- 
taining their present phone number, 
Harrison 1947. 


* MUBAT TRAE 


Frank J. Foss, for 11 years general 
manager for Wilson & Co. in Argentina, 
has returned to the 
United States and x 
will make Chicago 
his headquarters, ~ 
looking after the 7 
company’s cattle § 
buying interests at 7 
this market in addi- | 
tion to other execu- 
tive duties. His long 5 
residence in Buenos 
Aires gave him a 
leading place among 
South American 
meat packing execu- 
tives and a_ broad 
knowledge of world beef production and 
distribution problems. One of his rea- 
sons for returning to the United States 
was to place his children in American 
schools. 

R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, in- 
spected the board’s meat exhibit at the 
Dairy Cattle Congress at Waterloo, Ia., 
this week. This is one of the many ex- 
hibits being shown by the Board. 


Chester G. Newcomb, vice president 
and general manager, Lake Erie Provi- 
sion Co., Cleveland, O., visited in Chi- 
cago this week. 

R. A. Rath, vice president, Rath Pack- 
ing Co., Waterloo, Ia. was a Chicago 
visitor during the week. 

Arthur “Don” Lazerus this week be- 
came the youngest member of the Chi- 
cago Board of Trade. His application 
for a membership, whichgC. Robert 
Lazerus, packinghouse product broker, 

















WHAT IS A PRACTICING CHEMIST? 


Up at the Hormel plant at Austin, Minn., they call a “practicing chemist” a man who 
applies his scientific knowledge in a practical and commercial way. Here are the 
“practicing chemists” of the Hormel beef rendering department, who apply their 
knowledge of beef fats in a practical way. Foreman Paul Ziegelmaier stands at the left. 
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Guaranteed for 10 Years-—The Famous C-D TRIUMPH 


Everlasting Plate 
for All Makes of Meat Grinders 


If you have trouble with your grinder 
plates and knives, consult The Old Timer. 
Send for price lists and information. 








See You at the Convention CD Cut-More Knives with changeable blades 
- —The OK Knives with changeable blad 
BOOTH 3 Superior OK r ible plates. We can fur- 





“ nish plates with any size holes desired from 
Chas. W. Dieckmann 44-inch up. Special designs made to order. 


SPECIALTY MFRS. SALES CO. “oes 











F.C.ROGERS. INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


I'M TELLING YOU, JOE— BROKER 
YOU'RE A SAP IF YOU MISS GOING PACKINGHOUSE 
TO STANGE'S HEADQUARTERS 
AT THE BLACKSTONE WHILE PRODUCTS 
YOU'RE AT THE CONVENTION. HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 














Quality FOR 83 YEARS! 


FORBES Spices and Seasonings give sausage 
finer flavor, bring more profits. You can mix 
your own or buy a blend—and save money 
either way because FORBES gives you greater 
A. more seasoning power. 


Ask for samples! 


ror ¢5\ JAS. H. FORBES TEA & COFFEE CO 


4 she 908-926 CLARK AVE. ST. LOUIS 

ae” shat SALES OFFICES: 

much 302 Delaware, Kansas City, Mo.; 602 Merchants 
National Bank Bldg., Omaha, Nebr.; J. Gresreen. 

Niagara Frontier food Terminal, Buffalo, N. ¥ 












“WORLD’S LARGEST BLENDERS OF FINE 
SAUSAGE SEASONINGS.” THERE MUST 
BE A REASON. USE OLD PLANTATION 

AND SEE FOR YOURSELF 


A. C. LEGG PKG. CO. 


BIRMINGHAM. . . . ALABAMA 
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recently bought and transferred to his 
younger brother, was approved by di- 
rectors of the exchange. 


Jay C. Hormel, president Geo. A. Hor- 
mel & Co., Austin, Minn. was in Chicago 
this week. 


F. W. Humnisett and H. S. Hunnisett, 
of Frank Hunnisett, Ltd., meat packers, 
Toronto, Can., were visitors to Chicago 
during the past week. 


Geo. H. Elliott, well-known hide 
broker, has a unique idea in distributing 
at this season a new calendar for the 
balance of this year and next year, il- 
lustrated with a diagram of standard 
hide trim which will be of practical 
value to its users. 


T. P. Gibbons, hide sales department, 
Cudahy Packing Co. is spending the 
week visiting the company’s Western 
plants. 


A small but enthusiastic group of 
about 35 golfers turned out on Septem- 
ber 25 for the South Side golf tourna- 
ment of the Hide and Leather Associa- 
tion at the Calumet Country Club. Low 
gross score of 86 was made by Jack 
Weiler of Chas. Friend & Co.; Ralph 
Lidster, of the leather trade, was second 
with 89. There were prizes for most of 
the players participating, due to the 
good work of the committee, of which 
Chas. Zitnik, of A. L. Webster & Co. 
was chairman. 


New York News Notes 


President V. D. Skipworth and Emil 
A. Laier, general superintendent of 
plants, Adolf Gobel, Inc., New York, 
visited the Boston plant of the company 
during the past week. 


Edward Murphy, general superintend- 
ent’s office, Armour and Company, Chi- 
eago, and C. F. Hutchinson, district 
manager, Armour and Company, Jack- 
sonville, Fla., were visitors at the plant 
of the New York Butchers’ Dressed 
Meat Company last week. 


R. C. Caines, provision department, 
Swift & Company, New York central 
office, is spending a few weeks’ vacation 
at Cape Cod, Mass. 


John M. Eagle, dog food department, 
Wilson & Co., Chicago, was a visitor to 
New York last week. Murdock D. Camp- 
bell, former beef salesman, Wilson & 
Co., Jamaica branch has been promoted 
to small stock inspector of the New York 
district. 


William Bauer, Wm. Bauer Co., hotel 
supply company, Cleveland, Ohio, was a 
visitor to New York last week and re- 
newed acquaintance with A. E. Nelson, 
district manager, Wilson & Co., New 
York. 

Meat and fish seized and destroyed by 
the health department of the city of 
New York during the week ended Sep- 
tember 26, 1936, were as follows: Meat 
—Manhattan, 10,912 lbs.; Bronx, 2 lbs.; 
Queens, 20 Ibs.; Total, 10,934 lbs. Fish— 
Manhattan, 326 lbs.; Queens, 128 lbs.; 
Total, 454 lbs. 


Week ending October 3, 1936 


Countrywide News Notes 


Work on the building to house new 
packing and meat curing plant of 
Coahoma County, Miss., has been com- 
pleted, but installation of machinery and 
equipment has been temporarily held up. 


Lancaster Farms Meat Products, Inc., 
has been chartered at Lancaster, Pa., 
to deal in meal, livestock, fish and 
poultry. 


Employes of the plant of John Morrell 
& Co., Sioux Falls, S. D., who have just 
become eligible for 25-year service but- 
tons of the Institute of American Meat 
Packers are Herman F. Veenker, Wm. 
H. Fleming and John A. Pederson. 


E. R. White, Wilson & Co., was re- 
cently elected president of the Chatta- 
nooga, Tenn., traffic club. 


M. J. Hennessey, Walter G. Lohrey 
and W. M. Yeager have filed notice of 
intention to incorporate the Henry 
Lohrey Co., Pittsburgh, Pa., to carry on 
a general packing business, including 
meat and other food products. 


Alfred H. Martin, formerly of A. H. 
Martin & Co., Columbus, O., is one of 
incorporators of a new firm under the 
name of Martin Provisions, Inc. Davis 
O. Redding and T. L. Reams are other 
incorporators. The firm will manufac- 
ture sausage and handle all kinds of 
meat. 

Pierce Packing Co., Billings, Mont., 
has taken over the holdings of the Yel- 
lowstone Packing Co. 


B. E. Winger, master mechanic, Ot- 
tumwa, Ia., plant of John Morrell & Co., 
recently returned from a vacation visit 
with Mrs. Winger to Norway, Sweden 
and Denmark. He visited the scenes of 
his boyhood days in Norway and saw his 
85-year old mother just a few days be- 
fore her death. 








Ray and Marlin G. Miller have pur- 
chased the Krisler packinghouse at 
Hazelton, Pa., and started operations. 
Miller Brothers will be the name of the 
new firm. 


J. Edward Maloney, 56, former presi- 
dent of the Brighton Dressed Meat Co. 
and principal stockholder in the Maloney 
Packing Co., died at his home in New- 
ton, Mass., on September 27. Mr. Ma- 
loney had been associated with the meat 
industry in Boston, Newton and Dux- 
bury for many years. 


R. N. Morrell, who served John Mor- 
rell & Co., Ottumwa, Ia., for 53 years, 
died recently at his Ottumwa home after 
a long illness. He was in his 79th year 
at the time of his death. Mr. Morrell 
was the son of Nicholas Morrell, brother 
of John Morrell, whose name the com- 
pany bears. He entered the employ of 
the company at Chicago in 1875, accom- 
panied T. D. Foster to Ottumwa in 1877 
and helped start operations at the plant 
there. He served as head of the York- 
shire Creamery Co. from 1902 until his 
retirement in 1929. 


J. H. Wurmle, superintendent of Ar- 
mour and Company plant at Denver, 
Colo., died at his home in that city on 
September 16, following a protracted 
illness, at the age of 49 years. “Jake” 
Wurmle was widely known in packing 
circles. He started his career with the 
Anglo-American Provision Co. as an 
office boy in 1903, and eventually became 
one of the best known packinghouse 
operating executives in the industry. He 
spent some time with the G. H. Ham- 
mond Co., and short periods with other 
companies, joining Armour and Com- 
pany at the Kansas City plant in 1935. 
After a brief experience at that point he 
was transferred to Denver in the capac- 
ity of superintendent. Mr. Wurmle is 
survived by his widow and two children. 











FIFTY-YEAR VETERAN GETS HIS REWARD 


When James Gray, hide cellar supt. at the Armour Chicago plant, completed 50 years 
of service with the company he was presented with a gold watch by M. D. Harding, 
asst. general manager of plants. He started in the hide cellar in 1886 and had been 
its head for many years. Left to right—Geo. Bush, division supt.; D. W. King, 
Chicago plant supt.; “Jimmie” Gray; C. L. Guyol, division supt.; Mr. Harding. 
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NEWS OF THE RETAILERS 


Unity Meat Market, Unity, Wis., was 
opened recently by Gus Grow of Spencer, 
Wis. 

Clinton Giberson, Carlinville, Ill., is 
managing meat market in A. & P. store, 
Decatur, III. 

Fernwood Food Market will open 
meat business at 3104 So. Kinnickinnick 
ave., Milwaukee, Wis. 

W. J. & E. M. Rogers have sold meat 
market at 2825 S. E. Stark, Portland, 
Ore., to M. S. Smith. 

Walter Truax has sold meat market 
in Astoria, Ore., to John Pfund. 

Harold I. Miles has purchased meat 
business of E. F. Field, Wapato, Wash. 

Carl Toney has taken over meat mar- 
ket of the United Store, Perry, Ia. 

Sam Williams has taken over manage- 
ment of meat department of Bi-Lo Mar- 
ket, Grand Island, Neb. 

Economy Market will open meat mar- 
ket at 1223 W. Lincoln ave., Milwaukee, 
Wis. 

Harry Ziebell will epen meat business 
at 2102 No. Bartlett ave., Milwaukee, 
Wis. 

G. A. Marshall, meat dealer, sold out 
to Sam Skadron, Bowbells, N. D. 

John C. Axt bought Martin meat mar- 
ket at Fergus Falls, Minn. 

Joseph J. Margadant, 302 Sunset road, 
Waterloo, Ia., has taken over the meat 
business of J. A. King. 


PACKER SALES BAROMETER 


Dollar sales of fourteen meat packing 
firms reporting to the U. S. Department 
of Commerce decreased 3.9 per cent in 
August from the July total. Their sales 
were 14.7 per cent greater than in Au- 
gust, 1935, however. Ratio of collec- 
tions during August to accounts receiv- 
able at the beginning of the month was 
138, indicating that collections were be- 
ing made in less than 30 days. The 
ratio was about the same as in July but 
showed a considerable improvement in 
collections over August, 1935. Sixteen 
meat wholesalers reported a 14.1 per 
cent drop in dollar sales during August 
from July. 


THE 
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“See epupeepeeeeeeeeeeeeaewpaaees 


CASING HOUSE 
Berrtu. Levis Co., Inc, 


WELLINGTON 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on October 1, 1936: 


Fresh Beef: 
STEERS, 300-500 lbs 


CHICAGO. BOSTON. NEW YORK. PHILA. 
. .$15.00@ 16.00 
13.5 5. 
Common (plain) ............. 


STEERS, 300-500 Ibs. : 


Common (plain) 


STEERS, 600-700 Ibs. : 
$11.00@13.00 


14.50@15.00 
14.00@14.50 
13.00@ 14.00 


. 13.50@14.50 
12.50@ 13.50 


Common (plain) 
Fresh Veal: 
VEAL?: 


Medium ....... ; 
Common (plain) . 


CALF: 


Common (plain) 
Fresh Lamb and Mutton: 
LAMBS, 38 Ibs. down: 


Common (plain) ...... 


LAMBS, 39-45 Ibs.: 


Common (plain) Bolen e aie 


LAMBS, 46-55 Ibs.: 


16.50@17.50 


6. 16.50@17.50 
15.50@16.50 


16.00@17.00 
MUTTON, Ewe, 70 lbs. down: 
Good 


Common (plain) 
Fresh Pork Cuts: 


LOINS: 
8-10 lbs. 
2 Ibs. 
5 Ibs. 
Ibs. 


PICNICS: 
C6 PA Ghiecscces: ; 


BUTTS, Boston Style: 


20.00@22.00 20.00@ 22.00 


PATENT SEWED CASINGS 


Manufactured Under Sol May Methods 
by the PIONEERS 
of Sewed Sausage Casings 


LONDON HOG BUNGS—HOG BUNG ENDS—BEEF MIDDLES 


PATENT CASING COMPANY 
617-23 West 24th Place Chicago, Illinois 
i 
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"It’s Better 
Packed in Tin” 


NEW YORK 


Week ending October 3, 1936 


CHICAGO 


VERYONE who can possibly 
manage to should attend the 
convention of The Institute of 
American Meat Packers at the 
Blackstone Hotel, Chicago. From 
all branches of the industry — from 
all parts of the world—will come 
men to exchange ideas and experi- 
ences and to absorb the vast funds 


of available information. 


We are proud, as an associate mem- 
ber, to be able to give our support to 
such a splendid organization that is 
accomplishing so much good for the 
great packing industry. 


SAN FRANCISCO 








Classified ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


special rate, $2.00 an inch for each insertion. 
inch, not over 48 words, including signature or box number. 


Remittance must be sent with order. 


Position 
Minimum Space 1 
No display. 











Men Wanted 


Position Wanted 


Equipment Wanted 








Curing Man 
Wanted, man who thoroughly under- 
stands pumping of corned beef briskets, 
beef rounds and tongues. W-521, The 
National Provisioner, 407 S. Dearborn 
St., Chicago, Ill. 





Meat Canning and Sausage Man 


Wanted, young man with meat canning and 
sausage experience for plant in South Ameri- 
ca, Preferably man now employed. Give ex- 
perience and references. W-515, The National 
Provisioner, 407 S. Dearborn St., Chicago, Il. 


Supt. or Asst. to Owner 


25 years’ practical experience over all packing- 
house operations. Capable of taking complete 
charge. Thorough knowledge all beef and pork 
operations. Responsible, relieve owner of all de- 
tail. Furnish evidence of successful record. Reli- 
able references. W-499, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago. 





Foreman 


Position wanted by A-1 curing, smokehouse 
and sliced bacon foreman with 20 years’ prac- 
tical experience. Can show good results in 
shrinkage and place help for best results. Will 
go anywhere. W-512, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Il. 


Linker 


Want to buy one used red hot frank- 
furt linker. Must be in good condition. 
W-519, The National Provisioner, 407 S. 
Dearborn St., Chicago, III. 


Crusher 


Wanted, Stedman’s single-roll crusher 
in good or fair condition. W-514, The 
National Provisioner, 407 S. Dearborn 
St., Chicago, III. 








Position Wanted 


Plants for Sale 


Equipment for Sale 








Sausage Foreman 


First class sausagemaker wants position as 
foreman, chopper, stuffer or smokehouse man. 
Prefer South or East. Can handle help and 
know all operations. Good references. W-520, 
The National Provisioner, 407 S. Dearborn 
St., Chicago, Ill. 


Beef Man 


Ten years’ experience and full knowledge 
of livestock. Now selling beef in New York 
branch. Will be right party for progressive 
packer. Midwest preferred although will con- 
sider South American proposition where have 
had some experience. W-518, The National 
Provisioner, 300 Madison Ave., New York City. 








Casing Foreman 

Position wanted by casing foreman with 35 
years’ experience in hog, beef and sheep cas- 
ings. Can handle large gang and produce 
yield at low cost. Use both old and new 
methods. Excellent references. W-517, The 
National Provisioner, 407 S. Dearborn St., 
Chicago, Til. 





Sausagemaker 


Position wanted by young man ex- 
perienced in manufacture of all kinds of 
sausage, loaves and specialties. Go any- 
where. Married. References. W-513, 
The National Provisioner, 407 S. Dear- 
born St., Chicago, III. 














| Are you looking for a position? | 
Let The National Provisioner Want | 
| Ads find one for you. 














Summary of Plant for Sale 


Plot 75x100, brick building 50x75, 
frame building 25x75 two stories. Ham 
boiling plant, but also exceptionally well 
suited for bologna manufacture. 
Equipped with Remington refrigeration. 


Cooler, freezer, tracking and cages. 
Boiler, boiling tanks, smokehouses. 
Greases reclaimed. Packinghouse 


trucks, etc. Operated under government 
inspection until the plant was closed 
due to ill health. Located in New Jersey 
in close proximity to three freight yards, 
numerous storage warehouses, coal and 
ice yards. Price $35,000 subject to 
$8,000 mortgage. 
FS-508 
THE NATIONAL PROVISIONER 
300 Madison Ave., New York City. 








Equipment Wanted 








Dryer, Hammer Mill 
Want to buy dryer for handling 44- 
ton wet tankage a day. Also 1 small 
Carl Bauder, 1326—7th 


Ave., Beaver Falls, Penna. 


hammer mill. 





Packinghouse Equipment 


Used but in good condition: 

6 No. 8 Sturtevant Blowers with 12” discharge. 

3 6x 4 x 6 Duplex Eagle Works type Steam 
Pumps. 

26 Brecht Lard Drums. Made of Galv. 
with iron hoops, 24 in. diam. x 30 in. long. 

50 Hogsheads or curing vats. Made of wood 
with iron hoops, 36 in. diam. x 42 in. long. 

1 24-ton capacity Frick Ice Machine. Complete 
with steam engine, ammonia receiver, double pipe 
condenser, freezing tank, freezing cans, overhead 
crane and American Marsh brine pump. 

Also Boilers, Pumps, Water Softener, Feed Water 
Heater, Scales, Hydraulic Press, Lard Cooking 
Tank, Tallow Cooking Tanks, Ham Cooking Kettle 
and other items. 

For full particulars, 
write to: 


Steel 


descriptions and prices, 


GEORGE H. ALTEN 


P. O. Box 426 Lancaster, Ohio 





Used Equipment for Sale 


We have just purchased a plant at Cassa- 
daga, N. Y., near Buffalo, from which we 
offer for immediate shipment: 1 No. 3 CV 
Mitts & Merrill Hog, capacity 3 t.p.h. on shop 
fats and bones; 1—24”x18” type “A” Jeffrey 
Hammer Mill; 1 Atlanta Utility 1-ton Fer- 
tilizer Mixer; 1 Sturtevant 1-ton Fertilizer 
Mixer; 1 size 30 Atlanta Utility Works Cage 
Mill, roller bearings; 4—6’x40’ Direct-Heat 
Rotary Dryers; 1 Atlanta Utility Sacking 
Scale, 200-lb. beam. Send for details and prices. 


CONSOLIDATED PRODUCTS CoO., INC. 
14-19 Park Row, New York, N. Y. 
Telephone: Barclay 7-0600. 











Dispose of your surplus equip- 
ment through THE NATIONAL 
PROVISIONER ‘‘Classified’’ ads. 
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TO SELL YOUR PRODUCTS 
in Great Britain 


STOKES é& DALTON, LTD. 
Leeds, 9 








communicate with 


ENGLAND 
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The COLUMBUS PACKING COMPANY 


COLUMBUS, OHIO 
Shippers of Straight and Mixed Cars 


HAMS AND BACON 


PORK, BEEF AND 
PROVISIONS 
2 


New York Office: 410 West l4th Street 








Hunter P acking Company 
143, East St. Louis, Ilinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Inc., Philadelphia 























a adel 


Main Office and Packing Plant 


Austin, Minnesota 








C. A. BURNETTE CO. 


CHICAGO, ILL. 


—Commission Slaughterers— 


Hogs—Cattle—Calves 


We Specialize in Straight 
Carloads of Dressed Hogs 


U. S. GOVT. INSPECTION 




















St. Louis 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


HAMS and BACON 
**Deliciously Mild’’ 
New York Office — 259 W. 14th St. 


REPRESENTATIVES 


Murphy & Decker, Boston, Mass. Washington,D.C. 
M. Weinstein Con Philadelphis, Pa. H- D. Amiss {Bittimere, Md. 














THE E.. KAHN’SSONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 


P. G. Gra 


H. L. Woodruff W. C. Ford B. L. Wright y 
259 W. 14th St. 38 N. Delaware Av. 12445thSt.N.E. 148 State St. 


Co. 


























Paradise Brand HAMS. BACON - LARD 
THE THEURER-NORTON PROVISION COMPANY 


» © e e e Packers « cieEvELAND, onI0 
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The companies listed here that make equipment improve its 
efficiency at least 5% a year. The net gain offered you is 50% 
in five years because even with the best of care your present 
a depreciates about 5% a year. The makers of 

es are constantly improving them and devising new 
— which make for an equal operating and sales 
improvement. Those that furnish services employ the newest 
equipment and latest methods, enabling them to quote you 
rates offering similar advantages. Watch these firms’ ad- 
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While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of om occasional change or omission in this index. 
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BEEF e PORK e VEAL e LAMB 
CANNED FOODS 
HAMS e BACON ¢ LARD ¢ SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 

















C. A. Durr Packing Co., Inc. R athe 
Utica, N. Y. 


Jrom the Land O’€Qrn 


nmhhb bb bb bh bh Md 1d dd 


Manufacturers of 





BLACK HAWK HAMS AND BACON 
‘ Ra PORK - BEEF - VEAL - LAMB 
FRANKFURTS SAUSAGES Straight and Mixed Cars of Packing House Products 
QUALITY PorkProductsThat SATISFY THE RATH PACKING CO., WATERLOO, Iowa 



























NATURE AND 
HUMAN SKILL 


combine to give 


KINGAN’S 


‘*Reliable’’ Brand 


HAMS—BACON—LARD—SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
CHEESE—BUTTER—EGGS—POULTRY 


A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 


Hides — Digester Tankage 


KINGAN & Co. | eoom POL 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 











| 380 Second Ave., New York, N. Y. 




















Philadelphia Scrapple a Specialty 


4 im eet 
0 John J. Felin & Co., Inc.| = 
rade fe 4142-60 Germantown Ave., Philadelphia, Pa. Delicatessen 














New York Branch: 407-409 West 13th Street 
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[ UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


Selected Beef and Sheep Casings 


43rd & 44th Streets Teleph 
First Ave. paler yp se River NEW YORK CITY Murray Hill 4.2900 























Wilmington Provision Company | Arbogast & Bastian Company 
TOWER BRAND MEATS MEAT PACKERS and PROVISION DEALERS 
Slaughterers of Cattle, Hogs, WHOLESALE SLAUGHTERERS OF 

Lambs and Calves | 


U. 8. GOVERNMENT INSPECTION CATTLE, HOGS, SHEEP AND CALVES 
WILMINGTON DELAWARE U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 


a 














Tue CUDAHY Packing Co. | Liberty 
Importers and Exporters of Bell Brand 


Selected Sausage Casings 
221 North La Salle Street Chicago, U.S. A. 


P F 0 F 1 T by Purchasing 


Straight and Mixed Cars of Fresh and Cured & Oo RK PR ® DU Cc T S$ 


from 


UNION stock Yaros «THE P. BRENNAN COMPANY CHICAGO, ILLINOIS 


i “NIAGARA BRAND 
ott HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
o) BEEF - PORK - SAUSAGE - PROVISIONS 
———sS_ 


BUFFALO—OMAHA—WICHITA 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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Rarry Ma Aaster Bro. oie 


sage Material 
INCORPORATED 


WHOLESALE MEATS 


1018-32 West 37th Street Chicago, U.S. A. Beef Cuts 





The National Provisioner 














WHERE IMPROVED DESIGNING 
MEANS PERFECT GRINDING 


FEED SCREW 


KNIFE 
PLATE 
LOCK RING 


Here you will note the long 
throat of the screw which 
draws the meat down into 
the pocket cast in the right 
side of the throat of the 
bowl. These are exclusive 
features of ANCO Patented 


St. Louis Type Grinders. 


HERRINGBONE GEAR SHAFT 
HERRINGBONE PINION SHAFT 


| 


aes wa, nN 

socket ay COUPLING 

DOUBLE OIL SEAL MOTOR 
TIMKEN ROLLER BEARING 


TIMKEN ROLLER BEARING 


OIL DRAIN 


DETAILS WORTH INVESTIGATING 


The ingenious design of the ANCO Herringbone Gear Driven Meat and Fat 
Grinder is shown in detail by the above cut-away illustration. 


Upon careful investigation and examination of the improved details of 
construction, many modern packers have adopted this ANCO Grinder as 
standard equipment in their plants. They have found that they can get 50% 
greater capacity than they can with any other grinder of equal size. 


The safety feature of the ANCO Patented Bowl, the silence of the ANCO Her- 
ringbone Gear Drive, the smooth operation without heating or mashing have 
made a “hit” with the many users. 


Write for details of the two standard sizes, and information regarding the 
wonderful results that can be obtained with these machines. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 
117 Liberty Street ‘ 111 Sutter Street 
ts ae 4) on ae @ Chicago, Ill. San Francisco, Calif. 





j 
| (Nirdis U Brand Dry Sausage 


. . . has.always recognized that 
nothing can replace fine. meat and 
choice spices in the manufacture 
of sausage products. Adherence 
to this cardinal point has won and 
maintained Circle U Brand’s repu- 
station for uniformity me: 
We éomplete line. 


OMAHA PACKING COMPANY 
Chicago 





HOLSTEINER 
CERVELAT 
GOTEBORG 
THURINGER 
SALAMI 
FARMER 
GENOA SALAMI 
PEPERONI 
DISPLAY CERVELAT 
CAPICOLLI 
COOKED SALAMI 
ITALIAN STYLE BUTTS 

















